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NOTHING EQUALS DAMP-TEX DEPENDABILITY. It has more 
successful installations and more experience built into it—your 
guarantee of more dependable performance. 


NOTHING EQUALS DAMP-TEX ECONOMY. Cheap ingredi- 
ents that increase long-pull costs are not used. Through its 
greater number of years’ experience DAMP-TEX has devel- 


oped the most perfect formula for economy. Write for free 
demonstration. 
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FLOOR-NU IS MOST RESISTANT 





TO BLOOD, ACIDS, SALT, BRINE 
PROTECTION 


a; . 


AND ALKALIS 
NEVER 


BEFORE tie, Entirely new patented FLOOR- 


POSSIBLE 


NU is different from every other 
type floor patch or resurfacer. 
Contains no asphalts or cement. 


For wet or dry floors. Won't 
ust see to believe the superiorities of this coating to 


: : hrink. feat - 
&quipment. Here is adhesion, hardness, resistance shrink. Can be feather edged 


bs, alkalis and fumes; and protection to metal beyond 
9 you have heretofore known. 


Pave | oath | ae .| Pee = 


WRITE DEPT..-.K. 


STEELCOTE MANUFACTURING CO. 
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The Globe Safety 
Grip-Strut open steel floor grating 
is Of one piece construction for 
maximum safety and strength. It 
is fire proof, slip proof, self clean- 
ing, for any load, any budget. Gal- 
vanized Standard Finish at no 
extra cost. 


CABLE-TRAY Globe offers two 


new trays for support of cables, 
wiring and tubing: GLOBETRAY, 
the ladder type and CABLE- 
STRUT, the basket type. Both 
types are completely interchange 
able at any Piven location, with 
complete accessories for easier, 
faster installation. Available in 
steel or aluminum. 


The Globe system of 
channel framing with fittings pro- 
vides complete adjustability, is re- 
Uy-¥-] o}(<me- Tale mel-fante]lale-]e)(-Fam Mal-malcnyy 
Globe Nut and newly designed 
accessories permit greater varia- 
tion in erecting fluorescent fixture 
supports, racks, concrete inserts, 
tubing, pipe clamps and general 
orelab-aagelen dela) 


— PARTITIONING Globe Ex. 


panded Metal Panels with exclu- 
sive Quick-Erect Patented Fittings 
is the newest, easiest and simplest 


method of enclosing or separating— 


tool rooms, active and surplus 
stock, inventory items and other 
departmental separations for pro- 
tection against theft and pilferage 


With 
ifo} ol-me-die)accremr-lalsd(-t-m Ze] mor-lamelelive 
J aleyom-cel0l)olaalciahane-l-3¢-1amol-hac-lar-lale| 
cheaper. For permanent or tem- 
porary storage bins, racks, plat- 
fol gaat-wmr-lelel-1a-rumaal-ie-1m-Jalcliaialsar- lal, 
framing. Just measure space, cut 
slotted angle to size, assemble 


and bolt... no drilling, riveting or 
welding. Fire proof, pest proof, 
re-usable. 
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Write today for complete catalogs on any or all of these fine products 


GLOBE COMPANY 


4000 SOUTH PRINCETON AVE 
CHICAGO 9, ILLINOIS 











KADISON can help you 

turn plain ground beef, 

pork and veal into extra 
cash and profits ! 


no magic eee 
JUST KNOW HOW 


when you use Kadison’s 
seasonings and sauces! 


It doesn’t take a magician to grind out quick profits! 
These popular Kadison seasonings and sauces will 
transform plain ground beef, pork and veal into 


- premium-priced specialty items: 
e 


BEEF STEAKETTE SEASONING 
CHUCK WAGON STEAK SEASONING 
WESTERN STEAK SEASONING 
SALISBURY STEAK SEASONING 
PEPPER STEAK SEASONING 
CHAR-BROILED STEAK SEASONING 
SMOKEY STEAK SEASONING 

SWISS STEAK SEASONING 
BERMUDA STEAK SEASONING 
MUSHROOM STEAK SEASONING 
BAR-B-QUE CHICKEN SEASONING 
BAR-B-QUE STEAK SEASONING 
PIZZABURGER SEASONING 

BREADED PIZZABURGER SEASONING 
PORKETTES SEASONING 

BREADED CHOPETTE SEASONING 
VEAL CHOPETTE SEASONING 
BREADED PORKETTES SEASONING 
KEEPSWEET PORK SAUSAGE SEASONING 





KADISON LABORATORIES, INC. 
1850 W. 43rd St., Chicago 9, Ill. 


Send samples and information on items checked below: 
0 Pizzaburger Seasoning (0 Bar-B-Que Sauce 


(0 Breaded Pizzaburger (1 Worcestershire Sauce 
Seasoning D0 Portion Control Tenderizer 


s (0 Keepsweet Pork Sausage Oo 
adison °° 


LABORATORIES, Inc. se 


1850 WEST 43rd ST. © CHICAGO 9, ILL. 











Firm 





ding Chemists forthe Food Snduatry | cn “ 


“ty PROVISIONER, NOVEMBER 11, 1961 




















USTRIAL | 
FLOORS 


Take a GOOD look 
at this Oakite Booklet! 


It tells how to keep 
floors cleaner... safer 


YOURS FOR THE ASKING is this 10-page booklet. Take 
a good look at it! It describes latest methods and 
materials for safe, efficient maintenance of twelve 
different types of factory and office flooring. In- 
cluded: wood, linoleum, cement, cork, marble, 
metal. Suggested procedures assure minimum 
floor wear, maximum safety. 


Booklet also discusses modern mechanized 
methods of keeping floors clean and sanitary. 
Tells of the remarkable saving that can be made 
in maintenance hours, effort and expense. 


Ask your Oakite man about good floor care 
for your plant. Meanwhile write today for a copy 
of Industrial Floors: How to clean and care for 
them. Oakite Products, Inc., 26C Rector Street, 
New York 6, N. Y. 


OAKITE 
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“FAST PRODUCT MOVEM 
will 
wer 
A (AUTOMATION ) 
cling 
slant 
y to 
. 4 
s_ of 
| Op- 
ee: Gebhardt engineers 
per have designed a com- 
; plete line of refrigera- 
and ting equipment for fast 
> 59; product movement (au- 
ducts, tomation). This equip- 
e 63. : ‘ 
ment is to be used in 
. 6 
plants where meat 
and 
products are to be 
81 made and shipped in 
a job, 24 hours. 
int or 








® Chills hogs in half the time. @ When installed in a stainless ® Blast-freezes pork controlled 
® Chills smoked hams in four to steel cabinet, chills wieners in items. 
six hours. about five minutes. @ Chills or freezes pork or beef 
* Chills smoked bacon in two to e@ Chills all sausage items in a offal. 
three hours. matter of minutes. ® Stiffens bacon in minutes. 
* Chills smoked butts in one to @ Blast-freezes boxed boneless @ Chills and stiffens slicing loaves 
two hours. beef. in minutes. 





GEBHARDT’S CONTROLLED REFRIGERATION SYSTEMS 






3625 WEST ELM STREET e MILWAUKEE 9, WISCONSIN 
TELEPHONE: FLAGSTONE 2-2800 
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LIVE 
STORAGE 


7000 sq. ft. of 
space saved 


MEAT 
PACKER 


Ask for 
REPORT 
NO. 101 





“Kapialan 
helps you 





ORDER 
SELECTION 


100% 


production 
increase 


PACKING 


PANY 


Ask for 
amelie) 
NO. 41-A 


FIND YOUR PROFIT POINTS 


“How much unproductive work are 


you paying for?” Excess handling 
costs add nothing to the quality 


of your products, only to their 
cost. Finding the points 
where costs can be cut 

and profits made in meat 
handling operations is a 
specialty with Rapistan. 
Through ‘‘Profit-Point 
Planning”, Rapistan helps 
you find your number | point 
of profit potential—the place 
where the most savings can 
be made immediately. Gen- 
erally, this will be in the 
warehouse where Rapistan 


WAREHOUSING 


NNDB 
Nalimalic 
66% savings 


CA Wet: 
DAVOALT 


ANUFACTURER 
Ask for 


Nagehdl 
NO. 81-A 


can guarantee first-in, first-out stock rotation; order selection 
with a minimum of walking and searching; and a drastic re- 


duction in non-productive labor. 


See how others have enjoyed new profits and new productivity 
through Rapistan “‘Profit-Point Planning” as shown in the 
performance reports above. Send for one or all today. 


‘“Kapidlan 


CONVEYING EQUIPMENT 


«te RAPIDS-STANDARD CO., Inc., 598 Rapistan Bidg., Grand Rapids 2, Mich. 


6 








Air-Way Pump & Equipment 
Co. 2 
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when Pork Sausages are glamorized with 


~~ Gawaage SEASONINGS 


They smell so tantalizing . . . tify taste so heavenly . . . they 
look so good . . . and that maKés ’em SELL so much faster 
Made with the exclusive 
FIRST SPICE FLAVOR-LOK process 





try a sample drum... 





Write or phone today! ne. \\ 
NX y 
LAVOR-LOK— 4 
‘NTA ue e e 
i IRST SPice 
'ITA-CURAID — ae eG 
 YETOLIN : Utving Co mipfrany, Sree. 
: LONG ISLAND CITY 1, N. Y 35-05 Greenpoint Ave 
4 EASOLIN — SAN FRANCISCO 7, CAL.—185 Arkansas St 
TORONTO 19, CANADA—98 Tycos Drive 
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Adjustable to All 


and Size Casings 





FEATURING NEW LONG BELT FEEDING UNIT 


Automatic diameter adjustment for artificial, 
sheep and hog casings 


Over 7300 uniform links per hour 
Links of any length from 3%” to 14" | 
Cocktail links 1” to 2” 
Up to 18/20 MM casings double linked| 
Change lengths in 2 minutes : 


Completely automatic 

Uses unskilled operators 

Man hour and space saving 
Portable... 20” wide x 36” long 


MODEL 122ACL 


Saving the Meat Industry 40,000,000 Man-Hours Annually 


Distributor and Service Organization for E 
Seffelaar & Looyen N.V., 90, Waldeck Pyrmontk 


39 DIVISION STREE 
Manufacturers of TY PEELING MACHINE - | 
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Can you use 


WESTPHALIA CURE S-1097 
advantageously? 


a 
; ea 
: & Just thee ‘. i GCPOss the Count 
THE . ry A ? * You can sus =e 
2 @ weep? te . WESTPHAL, << 


Baltimore 8, Maryland, U.S.A. 
ER 11; TRIENATIONAL PROVISIONER, NOVEMBER 11, 1961 


ENTICE WITH SPICE. 
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BULLETIN TO MEAT PACKERS | a 
; corre 

are l 


New “K” 204 promises|z 


this « 


more reliable, more |= 
uniform cello-poly 
meat packages! 


New ‘‘K’’* cellophane 204 is the finest possible polymer-coated cello- 
phane for vacuum- and gas-packaging constructions. It was specially 
developed by Du Pont to give you meat packages with unsurpassed 
reliability and uniformity. Here are the facts: 





@ “K” 204 has a uniformly high level of adhesion between 
its polymer coating and the cellulose base sheet. The result 
—cellophane polyethylene combination packages in which 
separation of polymer from base sheet is virtually elimi- 
nated. New “K”’ 204 helps cut “leakers”, assures consistent 
package performance. 


@ And, as a member of Du Pont’s famous family of ‘‘K”’ cel- 
lophanes, new “K” 204 has all the other advantages you’d 
expect: takes rough supermarket handling, is highly im- 
permeable to gas and moisture, and has a smooth, glossy 
surface for fine printing and better sales impact. 


Ask your Du Pont Authorized Converter for complete information 
on this latest packaging development. Be sure to get his expert pack- 
aging advice—to give your meat the right kind of protection, the 
right kind of sales appeal. For names of Authorized Converters write: 
The Du Pont Company, Film Department M-2, Wilmington 98, Del. 


*Du Pont’s registered trademark. 


BETTER THINGS FOR BETTER LIVING 
.. THROUGH CHEMISTRY 


REG U.S pat Off 
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When the texture of a meat loaf is not 
yniform, it is impossible to set the slicer 
for accurate weight. If the machine is set 
so that slices of greater density are of 
correct weight, then the less dense slices 
gre underweight. If the machine is set so 
that slices of least density weigh enough, 
then all other slices weigh too much; and 


away. 





this amounts to as much as 8% in give “tt ae re 
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With Mepaco’s patented, exclusive dual mold 
stuffing table with patented hydraulic retarder 
there is a constant back pressure which exactly 
compensates for pressure from the stuffer. This 
mechanically accurate application allows no 
margin for error; there is positive uniformity of 
density and texture. In actual plant operation, 
a loaf from a Mepaco Dual Mold weighs 1 lb. 
4 oz. more than a loaf from a single mold. 


Mepaco’'s dual construction allows uniformity in 
cooking and chilling, and cuts stuffing time in half. 
Mepaco’s spring-tension lid holds product firm dur- 
ing cooking and chilling. The result is a meat loaf 
square and firm, without jelly or air pockets, and 
with meticulously uniform density. Mepaco’s Dual 
Loaf molds are available in sizes: 3%”, 3%”, 4” and 
4%” square; and either 24” or 27” long. 


Mepaco’s round mold is used primarily for pro- 
ducing cooked salami, and it may be used for 
bologna if smoked after removal from mold. Its use 
saves the cost and handling of a casing, time and 
labor of tying ends. Mepaco’s spring-tension lid re- 
sults in uniform texture and flat ends; and uniform 
diameter ideal for new high speed wrapping ma- 
chines. Handling two molds at one time saves labor. 
There is no smoke house breakage and cooking time 
is cut in half. 


/MEAT PACKERS EQUIPMENT co. (Mepaco 


1226 - 49th Avenue, Oakland 1, California 


hone KEllog 2-1655 


Cable: MEPACO-OAKLAND TWX OA532 































Asmus Brothers, Inc., spice importers and season- 
ing manufacturers since 1901, is now prepared to 
serve its many customers in the Midwest from 
its new modern office building and plant at 
17800 Filer Avenue in Detroit. 


BIGGER... 


Here we have our own railroad siding, excellent 
truck loading facilities and extensive warehousing 
space—all to serve you faster, more efficiently. 


BETTER... 


Our laboratory contains the most modern facili- 
ties for processing natural spices and for manu- 
facturing dry and liquid flavorings and seasonings. 
It has the finest available equipment for experi- 
mentation and quality control. 


We’re proud of our new facilities and appreciative 
of the loyalty and cooperation of our customers 
who made this new building possible. 


12 
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ade ¢ 


Asmus Brothers, Inch: 


Telephone 366-7600 e0-( 


17800 Filer Avenue—Detroit 12, Michigan inist 
vOi0r 
uy 

Oy 
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THE MAN 
FROM 


... Shows Why Built-in Color Stability Is Essential for 
MERCK Cured Meats—and How It Is Provided by NEO-CEBITATE” 


itis not unusual to see the Merck man measuring light intensity in a meat showcase. He can tell you 
that today’s showcase lighting is the natural enemy of good cure color. All too often, prepackaged bacon, 
am or sliced luncheon meats leave the packing plant with perfectly acceptable cure color. . . only to 
fade out after a few days under the lights. Sales slow up, returns begin to mount, and profits fall off. 

Ine Your Merck man is especially concerned with this problem because his product, Neo-Cebitate, pro- 


ects against color fade. Meats cured with Neo-Cebitate develop maximum cure color initially, and the 
eo-Cebitate that remains in the 


inished product increases the ——j) M 
olor stability of your products. NEO-CEBITATE cM MERCK CHEMICAL DIVISION 


ERCK 
. . as e (Sodium Erythorbate. Merck) MERCK & Co., INC, - RAHWAY, NEW JERSEY 
ou will find that Neo-Cebitate fits vd 
no your plans for increased sales. 


ichigan 
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Taylor LIN-E-AIRE® 
Valve Actuators and 


Hi-Flow Valves assure 


trouble-free performance 


Taylor LIN-E-AIRE Valve Actuators are designed and built 
for operating under tough conditions. Responding to air 
pressure changes from a controller, these actuators 
consistently provide smooth, quick-acting valve positioning, 
In addition, LIN-E-AIRE Valve Actuators give: 


© Greater power—size for size. 
© Constant diaphragm area for improved control. 
© Precision alignment for friction-free stroking. 


Taylor construction features assuring this performance ate: 
Rugged cast iron, corrosion-resistant yoke. 

Drawn steel diaphragm case for high pressure operation 
(100 or 50 psig, depending on size). 

Nylon reinforced rubber diaphragms for resilient, easy valve 
action. 


¢Completely enclosed valve spring protects spring and 
‘diaphragm from dust, or other foreign matter. 


Taylor Hi-Flow* Valves save you money 


You can use a smaller size valve when you use Taylor Hi-Flow 
Maximum Capacity Valves because they have greater flow 
capacity than conventional valves of the same size. Net flow§ Ming 
area of the valve is equal to 90 % of the same size standard 
pipe. Its simple design keeps maintenance to a minimum, 

and its rugged construction assures you a long service life. 
Sizes % inch through 2 inches. 


See your Taylor Field Engineer or write for Bulletin 9831 
Taylor Instrument Companies, Rochester 1, New York, of 


Toronto, Ontario. 
*T rade Matt 


Taylor /nstruments MEAN ACCURACY FIRST 
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MORTON'S FAIRPORT MINE OFFERS 
EASTERN INDUSTRY A CONVENIENT NEW SOURCE OF ROCK SALT 


located 29 miles east of Cleveland on Lake Erie, Morton's new Fairport 
Mine offers a convenience ‘‘bullseye” for Eastern industry. This new mine ©! Would like additional information on Morton Salt service 


i i ; ; fe industry. 
can deliver rock salt by boat, truck and rail, whichever is fastest and most bonne: 
economical. Name 


The new Fairport Mine is but one of Morton's four strategically located | Company 
mestic sources of rock salt that assure Morton customers prompt, de- iubteene 
pendable delivery regardless of size or location. 


Salt s : CR State 
and service for every need. Morton has two or more sources (mines, 


ls and solar ponds) for any grade of salt you may need. Morton ships 
Our order the fastest, most economical way: by truck, train, boat or barge. 
vorton delivers promptly, whether you buy salt by the bag or shipload. 
Morton sales organization is backed by the world’s most com- 

search laboratory. 


‘Write today for complete information on Morton's unique salt service for INDUSTRIAL DIVISION 
Your industry, Dept. NP-11, 110 N. Wacker Drive, Chicago 6, III. 





What 
Novahichem BYavaa\ iis 
can do for your 
Sausages and 





Sausages and Loaves made with economical 
Nonfat Dry Milk are nutritionally improved 
with increased levels of protein, minerals and 
essential B-vitamins. This is important be- 
cause it provides a readily acceptable con- 
sumer sales message for your products. 

Nonfat Dry Milk, with its natural absorb- 
tion properties, retains rich meat juices, in- 
creasing yield, improving flavor, color, slicing 
quality and texture, building consumer prefer- 
ence and increasing sales. 

This is what Nonfat Dry Milk does—for 
your Sausages and Loaves and for increasing 
your profits. 


: Send for Free bulletin 
(Drenereen Dry Milk Institute, Inc. 


221 N. La Salle Street, Chicago 1, Illinois 
16 
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DIFFERENCE 
rbrbrbrb rb yb sb xt yy 


IT’S ALL IN KNOWING 
HOWE 


Let Specialists (49/15. 
Help Solve You 
es - 


PRE-COOLING ag 4 
BLAS ad 








EEZER 
ORAGE 


Serres: | 
== Tit as 


manufacturers of 

a 

co. = 

coils, flake ice makers, ite 3 MACHINE WV 


compressors, conden. 
receivers, etc. 
2823 MONTROSE AVENUE * CHICAGO 18, IL! 4 


sers, accumulators, unit 
coolers, surge drums, 
Distributors in Principal Cities Cable Address HIMCO ¢ 
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New SELECTROL” 
CHECKWEIGHER 





SHADOGRAPH® SCALE 


Sliced bacon, luncheon meats and 
Similar products are weighed with 


j ~Meater speed and visible accuracy 
608 the Shadograph. This scale is not 


304 
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° fast—its sharp, shadow-edge 
4 is extremely easy to read. 

x is eliminated. Model 4133 

tapacity of two pounds with 
140 ounce visible indication. Two 
of weight move the indicator 
inches. Write for Bulletin No. 














Selectrol classifies, sorts and re- 
cords packaged meats in an unin- 
terrupted flow. Correct weights 
proceed in a straight line flow; 
overweights and underweights are 
smoothly diverted to separate lines 
for correction or trimming. 


Weighs, classifies, sorts 
and counts every package 


This new Selectrol Automatic Checkweigher performs up to 120 weigh- 
ings and classifications per minute, depending on size and weight of the 
package. Rejection accuracy is 2/10 of one percent of the weight of the 
commodity at maximum speed. Tolerance is adjustable. 


New Selectrol features include simplified circuits, and compactness— 
requires minimum space. Electrical controls are located for easy accessi- 
bility. Statistical control unit available as optional equipment. 


Selectrols are made by Exact Weight, a leading manufacturer of job- 
engineered scales for 45 years with experience gained through hundreds 


of checkweighing installations. For complete details, write for Bulletin 
No. 3377. 


THE EXACT WEIGHT SCALE CO. 
915 W. FIFTH AVE., COLUMBUS 8, OHIO 


In Canada: 5 Six Points Road, Toronto 18, Ont. 


Sales and Service Coast to Coast 





You Name It! 


Cans your MEAT 
and LARD 
products best 


You'd be amazed at the number of meat 
and lard products that are packaged in 
Heekin Cans. Add yours to the long list of 
items that are sold profitably 

in Heekin Product Planned 

Cans. Call today and get 


Heekin Personal Service. 
Product Planned 


CANS 
THE HEEKIN CAN CO. PLANTS IN OHIO, 
TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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SINCE 1818 


DEXTER 


The Right Knife 


»>R-USSEL \ 


GREEN RIVER Won, 


CUTLERY, 


Top packing house men know and sera 
on Dexter and Russell, top brands in cute 
lery. The balance means ease of handling 
and sureness of cut. The special steel holds 
a keen edge longer. The craftsmanship is 


traditional. 


For day-in, day-out use, Dexters and Rus- 
sells lighten every packing house job. If 
you use boners, stickers, skinners, butcher 
knives, steels or cleavers, you'll do a better, 
faster job with Dexters or Russells. 


Ask your supplier for full information 
or write for catalog. 


Care ae 


RUSSELL HARRINGTON CUTLERY COMP 
Southbridge, Massachusetts 
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AMERICA’S FOREMOST FINE CUTLERY 
SINCE 1818 





BEHIND THE MAN FROM DIAMOND CRYSTAL SALT... 


the meat salting experience of Karl Klomparens! 


Henry Husen, Sausage Superintendent for HYGRADE FOOD CORPORATION, 
Detroit Plant, and Karl Klomparens, Manager Industrial Sales for Diamond 
Crystal Salt, inspecting wieners coming from the ‘‘smokehouse”’. 


Hygrade Food Corporation . . . one of the country’s 
leading producers of quality meats . . . insists upon 
quality ingredients for their various products. Along 
with using a pure, flake-type salt, they like the service 


crystals “‘cling’” to meat in dry-curing and provide 
proper coverage and dissolving action. The extremely 
low copper and iron content of Diamond Crystal 


extended by one of their main suppliers—Diamond 
Crystal Salt Company. 


Diamond Crystal Flake-type Salts, produced by 


Flake-type Salt helps retard development of oxida- 
tive rancidity in fatty products. This pure flake salt, 
lacking appreciable amounts of calcium and mag- 


the exclusive Alberger process, assures a salt of uni- 
form high purity (99.95%) and in the correct grain 
and size you need—every time. These features permit 
better flavor development of the product. Rapid 
solubility is achieved because the crystals are flake- 
like, not granular or cube shaped. And, flake-type 


GY 


5h Annicensany 1886-1964 


nesium, insures the cure striking into and through the 
meat with maximum efficiency. 

A staff of experienced food technologists is avail- 
able for your use. Learn exactly how these features 
can benefit you. Call or write the nearest Diamond 
Crystal sales office. 


@& Diamond Crystal Salt Company 


ST. CLAIR, MICHIGAN 


PLANTS: AKRON, OHIO; JEFFERSON ISLAND, LA.; ST. CLAIR, MICH. 
SALES OFFICES: AKRON * ATLANTA * BOSTON * CHARLOTTE * CHICAGO 
DETROIT * LOUISVILLE * MINNEAPOLIS * NEW ORLEANS ¢ NEW YORK 
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If your product can be 
Marathon| 










ADVAC GM 1500 
HANDLES ANY POUCH STYLE...ANY POUCH MATERIAL 


Maraflex pouches are doubly effective when used with Marathon’s Advac. 
Versatile Advac has been used successfully for years in packaging luncheon 
meats, adding the sell-sell-sell and package rigidity of the brilliantly 
printed Advac frame to vacuum-sealed pouches. With its automatic pre- 
pricer, Advac is readily adaptable to packaging franks, sausages, sliced 

or ground meats—anything that can be pouched. Ask your Man from 
Marathon about the tamper-proof features of the Advac package, 

the complete product protection and the full product visibility. 









you can't beat 


| 
h 


For packaging. . Ou 


jantly 
c pre- 
sliced 

from 


packaged in film 
‘has the answer! 


Flexibility... protection ... performance... design 
-you get them all with the Maraflex line 


| Pork ina pouch... beef in a bag... fowl in film— 


any way you describe it, you’ll find the exact pack- 
age you need, the right combination or laminate, in 


| the Maraflex family of films, tailor-made to your 


specific product. 

The Maraflex line of films offers you flexible pack- 
aging at its best. You get positive product protection 
using combinations of materials—foil, paper, cello- 
phane, Mylar, polyethylene and others—in roll stock 
or in pre-formed pouches. Marathon has them all. 

Colorful, printed designs on the base material 
bring your merchandising message into sharp 
shopper-focus. 

If you have a product that can be packaged in 
film, it will pay you to draw on the many years of 
Marathon experience with all kinds of packaging. 
There is a member of the Maraflex film family that 


| is exactly right for you...and economical, too! 


Write Marathon, A Division of American Can Com- 
pany, Menasha, Wisconsin. In Canada: Marathon 


| Packages Limited, 100 Sterling Road, Toronto 3. 
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CURON A develops maximum color in your hams, bacons, 


briskets and cured comminuted meat products. For guarding color there 


is no better isoascorbate curing aid and antioxidant than Curona. Write 


today for a free sample and bulletin. 


WALLERSTEIN COMPANY 
}) Division of Baxter Laboratories, Inc. 
Staten Island 3, N. Y. 











vOut 














Lif 





THE NATIONAL 


PROVISIONER 


November 11, 1961 





VOLUME 145, NO. 20 


Good News Should Go Far 


At a time when the meat industry seems to be 
getting more than its share of “lumps” from out- 
| siders, and particularly from government agencies, 
itis heartening to find one appreciation of its good 
citizenship and progressive attitude. 

This good view of meat packers is contained in 
“Hymane Slaughter, A Progress Report,” issued 
by the Agricultural Research Service, U. S. De- 
partment of Agriculture. It says, in part: 

“As the first full year of operation under the Na- 
tional Humane Slaughter Law came to a close in 
August, 1961, an estimated 100,000,000 food animals 
had been dispatched in packing plants using hu- 
mane methods of slaughter. 

“Under the new law, meat packers who wish to 
sell products to agencies of the federal government 
must use methods of slaughter declared by the 
Secretary of Agriculture as humane. Actually, 
hundreds of slaughtering establishments, repre- 
senting a vast portion of the industry and capable 
of meeting the needs of federal agencies many 
times over, have installed humane slaughtering 
equipment. 

“More than 480 of the 534 federally inspected 
slaughtering plants were using the humane meth- 
ods as the first year ended. Latest figures for a 
single month’s operation in the federally inspected 
segment of the industry showed that, of 9,000,000 
animals slaughtered, 8,500,000 were dispatched in 
plants using humane methods. 

“In addition, many non-federally inspected es- 
tablishments slaughtering thousands of animals in- 
stalled humane slaughtering equipment during the 
year. Many did so to conform to state humane 
slaughter laws patterned after the national law. 
Others recognized that humane slaughter of live- 
stock represents an ever-growing trend in the 
meat industry, reflecting the wishes of the public. 

“Conforming to the requirements of the National 
Humane Slaughter Law called for quick action and 
the investment of millions of dollars in new equip- 
ment on the part of the industry. When the law was 
first passed in August 1958, it was estimated that 
less than 5 per cent of the federally inspected es- 
tablishments were using the methods later ap- 
proved under the law. . . . As the deadline for 
industry compliance drew to a close in July 1960, 
more than two-thirds of the federally inspected 
plants were using one or more of the approved 
humane methods.” 

Copies of the USDA humane slaughter pamphlet 
(ARS-93-4) are available from the USDA and 
the American Meat Institute. It would be most 
appropriate for packers everywhere to bring this 
material to the attention of their home town news- 
Papers as a good subject for editorial comment. 























News and Views 





The Added-Moisture ham controversy is in the hands 


of U. S. District Judge Joseph C. McGarragy of Wash- 
ington, D. C., who has set a hearing for Monday, Novem- 
ber 13, on an Armour and Company suit seeking a 
restraining order to ward off the amended U. S. Depart- 
ment of Agriculture regulations due to go into effect on 
November 17, as well as a permanent order voiding the 
regulations. The complaint filed by Armour this week 
charges that Secretary of Agriculture Orville L. Free- 
man acted arbitrarily and capriciously in ordering rein- 
statement of the old moisture regulations limiting 
smoked hams and certain other pork products to green 
weight. Although public hearings were held on the 
added-moisture question, the complaint says, the Secre- 
tary made his decision without waiting for the findings 
and conclusions of the hearing officer, nor did he con- 
sider the recommendations of an independent three- 
member committee he appointed to advise him on the 
matter. Armour says it is reliably informed that the 
committee was opposed to changing the regulations. The 
company also charges that Secretary Freeman indicated 
at the time he proposed the amendments, and invited 
comments, that his mind already was made up. Armour 
contends that the current regulations permitting up to 
10 per cent added moisture should remain in effect, pro- 
vided the products are appropriately labeled to apprise 
consumers of the fact of added moisture. 

Decrying the “propaganda campaign about ‘water’ in 
ham,” William Wood Prince, board chairman and chief 
executive officer of Armour, said at a press conference 
that it has seemed “really to be a political attack on for- 


[Continued on page 38] 


What South Carolina = should do about state meat in- 


spection is being weighed by a special subcommittee of 
the nine-man committee created by the last legislature 
to study the problem. The committee, headed by Senator 
A. G. Arnette of Williamsburg, is to report its findings 
and recommendations to the next legislature in January. 
J. Clarence Dreher, jr., of Dreher Packing Co., Colum- 
bia, who represents the South Carolina Meat Packers 
Association on the committee, and Dr. Richard W. Car- 
ter, state veterinarian, have been named to a subcom- 
mittee to draft the initial report. The state legislature 
passed a meat inspection act five years ago but never 
has appropriated funds to begin an inspection program. 
Packers attending a public hearing conducted by the 
committee recently in Columbia generally concurred in 
the need for state inspection. Clarence Hinsdale, man- 
ager of the Hygrade Food Products Corp. plant at 
Orangeburg, said the meat packing industry supports 
“potentially the greatest industry in the state’ and 
observed that a sound South Carolina meat inspection 
program would help it grow. 


Continuing As president of the National Renderers As- 


sociation for 1961-62 is Myer O. Sigal of G. Bernd Co., 
Macon, Ga., who was re-elected to his second term this 
week at the NRA’s 28th annual meeting in the Waldorf- 
Astoria, New York City. Also renamed were: first vice 
president, John Haugh, Tucson Tallow Co., Tucson, 
Ariz.; second vice president, William R. Malloy, Lynch- 
burg Rendering Co., Lynchburg, Va., and executive di- 
rector, John J. Hamel, jr. Rose Alpert was elected secre- 
tary-treasurer. The NP’s on-the-spot convention report 
will appear in next week’s issue. 


What Critics Are Telling P&S 


About Concentrated Buying Powe 


DIRECTOR Clarence H. Girard Discusses Some Problem Areas 
Where P&S Division Plans to Check Out Rumors with Facts 


RITICS who have been telling 

the Packers and Stockyards 

Division, U.S. Department of 
Agriculture, that powerful chain 
stores and other large buying groups 
are the “real culprits” in the live- 
stock and meat industry haven't 
proved their point, but P&S is look- 
ing into their allegations and intends 
to get the “cold hard facts,” director 
Clarence H. Girard has disclosed. 

In a talk on “Concentration of 
Buying Power in the Livestock In- 
dustry” before the Wisconsin Coun- 
cil of Agriculture Co-operative at 
Madison, Wis., Girard described sev- 
eral “problem areas” and said that 
P&S is either investigating the mat- 
ters now or is contemplating such 
investigation. The areas include 
feedlot operations by chain stores 
and packers; price images; control of 
consumer demand; fight for shelf 
space; chain store slaughtering and 
processing; discriminatory prices; 
bid buying; vertical integration in 
the poultry industry, and domina- 
tion of certain species by packers 
and chains. 

The P&S chief called concentrated 
buying power “one of the most im- 
portant problems facing agriculture 
today,” but he questioned whether 
anyone knows enough about the 
problem now to offer any realistic 
solutions and he asked the industry 
to help with facts and suggestions. 
Emphasized Girard: 

“We cannot rely on opinion, ru- 
mor, conjecture or surmise—espe- 
cially when we are moving into a 
field where apparently ‘angels have 
feared to tread.’ But there may be a 
reason for this. After we obtain the 
facts, we may find that there has 
been no violation of the Packers and 
Stockyards Act—that the livestock 
industry is merely suffering the 
economic pains of a changing mar- 
keting system.” 

Girard said that most of the major 
chain store organizations are “pack- 
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ers” under the P&S Act, and thus 
subject to USDA jurisdiction, be- 
cause they either engage in buying 
livestock for slaughter or manu- 
facture or prepare meats. “Prepara- 
tion of meats,” he noted, “is a rather 
all-inclusive term. It includes the 
breaking of carcasses, the grinding 
of pork for sausage and beef for 
hamburger.” 

During the first 35 years of the 
P&S Act’s existence, very little was 
done by the USDA to enforce the 
provisions of Title II, which applies 
to packers, Girard said in reviewing 
events leading up to the 1958 amend- 
ments transferring some authority 
to the Federal Trade Commission. 
He continued: 

“This legislative battle culminated 
in demands by the Congress and 
various industry groups for the more 
effective enforcement of the Act 
with respect to packer activities and 
resulted in increased appropriations 
for this purpose. 

“A number of investigations were 
immediately instituted which re- 
sulted in proceedings against packers 
for discriminatory pricing, unfair 
advertising, kickbacks of one kind 
or another from packers to dealers, 
failure of packers to compete in the 
purchase of livestock, sale of meat 
below cost, and the engaging in 
practices which have the effect of 
controlling or manipulating prices. 

“These actions did not satisfy com- 
pletely the Department’s most vocif- 
erous critics. They accused the De- 
partment of treating the symptoms 
and neglecting the disease. The di- 
sease, they contended, was the abuse 
of concentrated buying power by 
the giant food store chains and 
groups. They pointed out that the 
percentage of all livestock slaugh- 
tered by the big 10 packers decreased 
from 53.4 per cent in 1957 to 49.9 per 
cent in 1960. ‘The packers are no 
longer the villains in the meat in- 
dustry,’ they said. ‘The real culprits 


are the chain stores. Packers are jy 
a squeeze or a bind and are only 
engaging in business practices neces. 
sary for their survival.’ 

“We were not completely con. 
vinced, but we decided that it was 
time to take a good hard look at 
marketing conditions from the pro- 
ducer to the consumer. This we are 
doing now. Many problems existing 
in the industry appear to be trace- 
able directly to the buying practices 
and supply arrangements of chain 
stores and the large voluntary and 
cooperative buying groups. Never- 
theless, some of the major packers 
are not quite ready to be fitted for 
a halo.” 

Girard referred to the proceeding 
recently instituted by P&S against 
seven meat packing companies, 
three national food store chains, and 
two lamb dealers for alleged vio- 
lations of the P&S Act in lamb 
buying and selling and said it is 
P&S policy not to elaborate on the 
charges. 

The balance of Girard’s talk fol- 
lows (quotation marks omitted): 

Other Problem Areas: However 
there are a number of other problem 
areas relating to concentrated buy 
ing power which you may find @ 
interest. These matters are eit 
currently under investigation or it 
vestigation is being contemplated 
so no opinion will be expressed 
me as to whether complaints = 
these areas are justified or ™ 
Moreover, the sequence in the lis 
ing of these problems does not nee 
essarily reflect my opinion of wel 
relative importance. 

Feedlot Operations: It is claimet 
that vertical integration in 
meat packing industry is 
control or manipulate prices, to 
strain competition, or to achieve 
monopoly position generally oF ? 
specific areas. Most of the com 
plaints involve feeding operate? 
by chain stores and meat packe 
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either on their own feedlots or by 
entering into custom feeding con- 
tracts with commercial feeders. 

It is contended by many that feed- 
ing operations by meat packers 
and chain stores are primarily for 
the purpose of depressing prices 
and avoiding competition in buying 
livestock when supplies are limited. 
Packers and chains buy livestock 
direct from feeders in the coun- 
try on the basis of prices at termi- 
nal markets. Most of these pur- 
chases are said to be made over a 
weekend. Thus, between direct pur- 
chases and their own feedlot live- 
stock, packers will have their 
daughtering requirements for Mon- 
day and Tuesday. They can thereby 
avoid competing for livestock on 
the terminal market and weaken 
the prices on which their country 
buying prices are based. 

It also is stated that the packers 
will buy only the best livestock in 
the country and let the lower grades 
be sold at the terminal market. This 
also results in lowering of the mar- 
ket price which is used as the basis 
for country buying. By keeping a 
supply of livestock on hand in feed- 
lots, packers are alleged to be 
able to withdraw buying power 
whenever the price appears to be 
firming up, thereby weakening the 
market or at least preventing it 
from becoming too strong. 

Packers contend that feeding is 
necessary to have available supplies 
of livestock of a certain quality for 
slaughter at all times since they are 
tequired to guarantee a certain 
number of hours of work for each 
employe for each week under union 
contracts. Opponents of livestock 
feeding by packers point out, how- 













































































































































talk fol-m °vt, that such feeding does not in- 
nitted): jm ‘Tease the number of livestock and 
T owes the packer always has livestock 
problen available if he will pay the price 













































ted buy. to get it. They say that the argu- 
, find off Ment of the packers may have had 
“e either Me validity during and for a few 
on or ing Y°ars after World War II, but that 
smplate feeding by them is no longer nec- 
essed by “Sty to assure supplies. 
laints i _ Price Image: It is asserted that 
or note different sections of the country 
the one food chain more or less domi- 
not nec “Aes retail marketing. Other chain 
. of thei Stes and supermarkets follow the 
lead of the dominant chain in buy- 
; claimed 8 Or pricing products. This results 
in thay '™ the establishment of industry- 
used tt Wide Price images which influence 
es, to req “tional purchasing practices of 
achieve @ Nsumers. The aggressive adver- 
lly or img tising of prices by major chains in 





connection with their “specials” 
tends to fix in the minds of consum- 
*ts Images of prices above which 


























consumers resist buying. In time, 
this tends to establish the price lev- 
els at which most products must be 
sold and ultimately determines the 
live price as well. 

As these price images are de- 
veloped, the retailer is able to con- 
trol what the consumer will buy 
through his pricing practices, reduc- 
ing demand for certain products by 
offering them at normal or list pri- 
ces and increasing the demand for 
others by means of “special” or 
“discount” prices. This jockeying of 


prices among meats—the favorite 


“loss-leader” of chains—is made 
possible because of the 5,000 other 
items carried by a supermarket on 
which it can make up its losses or 
smaller margins of profit on meat. 

Control of Consumer Demand: 
Meats and other perishable com- 
modities are more susceptible to 





Packer Prohibitions 


What a packer subject to the 
P&S Act is forbidden to do was 
summarized by Clarence H. Gir- 
ard as follows (emphasis Gir- 
ard’s): 

“1. He may not engage in or 
use any unfair, unjustly dis- 
criminatory, or deceptive prac- 
tice. 

“2. He may not make or give 
any undue or _ unreasonable 
preference or advantage to any 
person or locality, or subject any 
person or locality to any undue 
or unreasonable prejudice or 
disadvantage. 

“3. He may not agree or ar- 
range with any other packer to 
apportion purchases or sales 
territories or supplies for the 
purpose or with the effect of re- 
straining commerce or creating a 
monopoly. 

“4, He may not engage in any 
act for the purpose of or with 
the effect of manipulating or 
controlling prices, creating a 
monopoly, or restraining com- 
merce.” 











manipulation ‘by chains because 
when inventories of these products 
build up, the seller, whether a 
packer or a producer, loses his bar- 
gaining power. When livestock in a 
feedlot becomes ready, as to weight 
and finish, they have to be sold. 
Food chains control consumer de- 
mand by adjusting their specials 
and can ignore lamb, pork or poul- 
try until supplies stockpile to the 


‘ point where they have to be moved 


at any price. For example, packers 
usually build up hams for Easter 
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and turkeys for Thanksgiving in 
anticipation of demand. Knowing 
this, chain stores have been accused 
of purposely starting rumors that 
they did not intend to feature these 
items. Packers became panicky and 
dropped the price 10¢ per pound 
overnight. Mission accomplished! 
The chain stores were able to run 
the holiday special at a substantial 
profit. 

Fight for Shelf Space: Packers 
inform us that one of their most 
difficult problems is to obtain shelf 
space for their branded products in 
chain stores. If a packer builds up a 
demand for his product, the chain 
can break him by refusing to sell 
his product. This is further compli- 
cated by the increasing use of house 
brands by chains and the inability of 
packers to create product identifi- 
cation with the consumer. This lat- 
ter development has seriously less- 
ened the bargaining power of pack- 
ers in their dealings with major 
chains. According to packers, this 
will force them into the position of 
merely being slaughterers or pro- 
cessors for ‘the chains, comvletely 
dependent upon the good will of a 
few major chains for their suc- 
cess. They take the minimum mark- 
up by the chains and are not in a 
position nor have they the incentive 
to bargain aggressively with the 
chains for higher price levels. It 
is said that packers really don’t sell 
meat any more but merely buy 
livestock at a price to meet the 
price demands of the retailer. 

Chain Store Slaughter, Process- 
ing: Packers also allege that the 
slaughter of livestock by chain 
stores and the manufacture of meat 
products by the chains for sale in 
their own stores seriously handicaps 
packers in maintaining reasonable 
wholesale price levels for meat. 
They claim that chain stores which 
have meat available from these 
sources may be interested only in 
a retail margin of profit, completely 
eliminating a reasonable and nor- 
mal profit for the feeding, slaugh- 
tering and manufacturing functions. 
Packers selling to these chains or 
their competitors must sell their 
products at lower wholesale price 
levels and reduce the price they 
pay the livestock producer for his 
product if they are to make a pro- 
fit in their operations. This tends 
to reduce livestock market price 
levels. 

Some observers believe that 
chains purchasing their products 
from packers will not be able to 
compete successfully with fully in- 
tegrated chains so they, in turn, 
will be forced in time to become 


25 





fully integrated also to eliminate 
the feeding, slaughtering and man- 
ufacturing profit margins. This 
could have far-reaching effects 
upon the make-up of the livestock 
producing and meat packing indus- 
tries of the nation. 

Discriminatory Prices: It is con- 
tended that chains are obtaining 
price concessions, not because of ef- 
ficiency or because they save the 
packer any cost, but solely because 
of their economic power and abil- 
ity to make tie-in purchases of var- 
ious items. These discriminatory 
prices in favor of chains and super- 
markets, it is said, are driving the 
small retail store out of business. 
The differential in price is frequent- 
ly so great that the small store can- 
not compete even by offering spe- 
cial services, such as home delivery, 
credit and staying open at odd 
hours. 

Bid Buying: Chain stores desir- 
ing huge quantities of meat—say, 
50.000 carcasses to be delivered at 
a future date—will ask a number of 
packers to bid on a lot of, say 
10,000. After bids are received, they 
will offer a number of packers the 
opportunity to sell lots of various 
quantities sufficient to make up the 
50,000 carcasses needed at the low- 
est bid price. If a packer refuses 
to sell, he may not get the chance 
to sell the next time. This pricing 
practice is contrary to the laws of 
supply and demand as no live- 
stock receipts for the next week 


are established or anticipated at the 
time of the price negotiation. Each 
packer is aware that a number of 
his competitors will be buying live- 
stock to fill the order at the same 
price. Hence, each of them will of- 
fer the producer a price low enough 
so the packer can come out with a 
profit, knowing that his competitor 
will not pay more. This, it is 
claimed, eliminates buying competi- 
tion and exerts a downward 
pressure on livestock prices. 

Poultry Industry Integration: It 
is alleged that vertical integration 
in the poultry industry by feed 
companies is driving competitors 
out of the business because, like 
chain stores that slaughter, the feed 
company is interested only in mak- 
ing a profit on the sale of feed 
and will sell the broilers or turkeys 
at cost, exclusive of profit on feed. 

The chicken-broiler industry is 
the most integrated segment of the 
ineat industry. The turkey indus- 
try is next; the egg industry fol- 
lows, and efforts have been and are 
being made to integrate the swine 
and beef industries. The most dis- 
tressed agricultural industries today 
are the broiler and turkey indus- 
tries—industries with the greatest 
degree of integration. The question 
might well be asked: Are present 
conditions in these industries the 
result of integration? Several com- 
mittees of the House of Represen- 
tatives are seeking an answer to 
this question. 


‘ay 


Domination of Certain Species 
Some people claim that proof ¢ 
the effect of concentrated buy; 
power on livestock prices is ey. 
denced by these facts: The ty 
largest packers and chain story 
dominate hogs, lambs, and po; 
but are not so dominant in cattle 
Cattle prices have held up fairly 
well while the prices of hogs, 
and poultry have been depressed) 

Hard Facts Needed: These ap! 
only some of the problems troyh. 
ling the livestock industry today! 
We in P&S will investigate ¢ 
as fast as our resources will allow, 
You must bear in mind that inyes. 
tigations in these areas cost money 
and take a considerable amount of 
time. We cannot approach then 
on a sampling research basis, We 
must have hard facts—facts that 
will stand up in court before we can 
institute actions, and these are not 
easy to come by. Many persons must 
be interviewed and statements taken, 
Special reports must be demanded 
and thousands of records examined 
and audited in the building of a 
case. It cannot be done overnight 

We shall need lots of help—the 
help and cooperation of farmers and 
industry. We need people to come 
forward with the facts—people with 
the courage to testify. But the 
greatest help of all would be for 
those who engage in unfair prac- 
tices to do a little soul searching 
and take corrective action without 
government compulsion. 





Packer Feeding Increased During 1960, P&S Division Reports 


The number of cattle fed for 30 
days or more by packers subject to 
the Packers and Stockyards Act rose 
by more than 37 per cent in 1960, 
compared to 1959, and more calves 
and sheep also were fed by packers 
during the latest year, according to 
preliminary figures for 1960 released 
by the Packers and Stockyards Di- 
vision, USDA. 


A total of 160 packers fed 815,232 
cattle during 1960, against 152 pack- 
ers and 593,019 cattle during 1959, 
the P&S Division reported. While 
the P&S report does not attempt to 
show where packer feeding opera- 
tions fit into the overall picture, 
other USDA data indicate that the 
number of cattle fed by packers since 
P&S began reporting the figures in 
1954 amounted to about 5 per cent 
of the total annual marketings of 
fed cattle through 1959. Comparative 
figures for 1960 are not available. 

The P&S report classifies the 
packer feeders as “Ten Largest 
Packers,” “Chain Stores” and “Other 
Packers.” Of the total number of 
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cattle fed by the three groups in 
1960, eight of the 10 largest packers 
accounted for 29.4 per cent; four 





CATTLE FED BY PACKERS 30 DAYS OR MORE, 
AS REPORTED UNDER P&S ACT. 
Ten Largest No. Firms Head Total % Total 


Packers 
1956 159,381 
1957 157,144 
1958 


1959 
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1960* . 
CHAIN STORES 
1956 


1957 
1958 
1959 


* 
OTHER PACKERS 
1956 143 
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chain stores, 3.3 per cent, and 148 

other packers, 67.3 per cent. 
Thirty firms reporting to P&S fed 

a total of 41,532 calves in 1960, com- 


pared to 34 firms and 23,967 calves 
in 1959. Of the 1960 total, three of 
the 10 largest packers fed 546 per 
cent; one chain store, 0.3 per cent; 
and 26 other packers, 45.1 per cent 
Of the 1959 total, two of the 10 largest 
packers fed 56.6 per cent; one chain 
store, 2.8 per cent, and 31 other 
packers, 40.6 per cent. 


Twenty-three packers fed a totd 
of 825,778 sheep in 1960, compared 
with 24 packers and 701,664 sheep 
in 1959, according to the P&S report 
Six of the 10 largest packers at- 
counted for 91.9 per cent of the 190 
total, and 18 other packers accounted 
for 8.1 per cent. In 1959, six of the 
10 largest packers accounted for 93 
per cent and 18 other packers, 45 
per cent. No chain stores have been 
reported as engaging in sheep feed- 
ing operations. 

Twenty-four firms fed 20,391 hogs 
in 1960, while 33 fed 36,560 hogs @ 
1959. Of the totals, two of the i 
largest packers fed 2.8 per cent 
1959 and 11.1 per cent in 1960, and 
other packers fed the rest. 
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NGENUITY, modern construction 

materials and paint can transform 

an ugly duckling of a building 
into an attractive meat purveying es- 
tablishment, according to principals 
of the Metropolitan Meat Supply Co. 
of Detroit, who have just effected 
such a change. 

Losing the lease on a plant in the 
eastern market area, the firm’s 
father-and-son management team of 
John R., John T. and Tom Virgin 
set about finding new facilities. On 
the basis of zoning, location and price 
evaluation, the most advantageous 
property available to the company 
was a former service garage. The 
building was close to the eastern 
market, so that product could be 
procured there within minutes, and 
call customers would not find the 
extra travel distance inconvenient, 
particularly because the site and 
market were connected by main ave- 
hues. The garage had plenty of park- 
ing space on one side. 

However, the building was a dis- 
mal drab when it came to creating 
a quality image. The owners, who 
believe that physical facilities con- 
tribute a great deal to the mer- 
chandising effort of a meat purveyor, 
recognized this shortcoming imme- 
diately and realized that the poor 
Physical attributes of a plant need 
not he seen by all its customers to 







































NO HINT of structure's former use as a garage can be seen on front and 
side of the attractive new plant of this Detroit meat purveying organization. 


Building Transformed from 


‘Ugly Duckling’ to Showplace by Purveyor 


create a poor image of the establish- 
ment and its products. The purvey- 
or’s customers—school cafeteria and 
club managers, chefs, stewards and 
buyers for restaurants and hotels— 
are members of groups in which 
opinions about suppliers are ex- 





BROTHER team of John T. and Tom 
Virgin confer on a new sales plan. 


changed freely, so company image 
has added significance. 

The firm purchased the property 
and retained an architect. Manage- 
ment members pooled their ideas on 
converting the building into a func- 
tional and attractive unit. Jack Vir- 
gin acted as his own general con- 
tractor and claims that the overall 
cost of the remodeled plant was con- 
siderably less than that of a similar 
new structure. 

The first objective was a complete 
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CLEAN and attractive aisleway from the 
loading dock 
working 






office from 
Metropolitan firm. 


separates 
area at 


separation of office area from the 
plant. Unless this is achieved physi- 
cally, there is danger that the office 
will become a sawdust-strewn soiled 
frock collection point. The firm also 
wanted pleasant quarters for its 
salesmen to remove some of the 
tension engendered in selling and 
permit them to do a better job, the 
Metropolitan officials explained. 

The garage structure had a steel 
truss roof and the floor of the office 
area had to be lowered about a foot 
to make it level with the street. 
The ceiling in the office section was 
dropped about 2 ft. to provide second 
floor office space to house the sales 
department. The floor of the main 
plant was lifted about 6 in. to align 
it with the loading dock. 

The garage’s drive-in door was 
cut down and leads into an attrac- 
tive aisleway with the receptionist 
and general office on one side. The 
three-butcher emblem the firm has 
adopted as its trademark is set in 
the terrazzo floor. Potted plants are 
used to heighten the quality image 
of the company. 

Back of the office and visible 
through its windows is the elevated 
aisleway opening onto the receiving 
dock. The aisleway is equipped with 
floor and rail scales. Beef hooks for 
incoming meat are stacked neatly 
on a stainless steel frame near the 
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FABRICATING room foreman Art Prue 
places message in pneumatic system. 


door that leads into this section. 

The plant’s utility room with its 
refrigeration compressors, comfort 
heating boiler and air compressor for 
the Grover message tube system is 
located on this corridor. The offices 
are heated by the perimeter method. 
Each section has a separate tempera- 
ture control and a hot water circu- 
lating pump connected to the main 
header. This system permits each 
area to have the temperature its 
occupants desire. 

The main 51-ft. x 51-ft. cooler is 
divided into rack and rail holding 
sections; the 12 rails are intercon- 
nected with LeFiell switches. The 
cooler can hold about 1,000 primal 
cuts. Some of these are packaged 
and aged in Cryovac pouches. Pan- 
tray trucks are employed to hold 
some of the moist specialty items. 

The cooler is refrigerated with 
direct expansion fin coils equipped 
with copper drain pans. The piping 
is well insulated in order to prevent 
condensate drip in this plant area. 


. 


HOT water header sup- 
plies water to pumps 
which circulate the liq- 
vid in zoned areas in 
the office section. Each 
pump is controlled by 
a thermostat, each con- 
taining its own temper- 
ature setting. 


A freezer is located along one 
side of the cooler. Some fabricated 
beef items are boxed and placed in 
the freezer which can hold about 
50,000 Ibs. of product and is main- 
tained at —10° F. 

Walls of the two refrigerated areas 
are insulated with Styrofoam, smooth 
cement finished. These walls are 
painted white. 

Part of the main cooler is parti- 
tioned into a wire cage entered 
through a cooler door from the man- 
ufacturing room. The firm works up 
its products to order and as these 
are assembled in shipping contain- 
ers, they are moved into the caged 
space to be held for truck loading. 
This space division has several ad- 
vantages, says Tom Virgin. First, 
the assembled orders are held under 
refrigeration until needed. Second, 
orders are moved out of the manu- 
facturing room as they are assembled 
by the butchers, which frees the area 
from a clutter of shipping containers. 
Third, the arrangement provides a 


PERMANENT racks hold some of the fabricated cuts undergoing ageing. 
28 


control on’ product movement. Sing 
products generally move into th 
fabricating room prior to goin, 
the order accumulation cage, 
flow is under the supervision of fe 
fabricating room foreman. Jobhel 
items and primal cuts such as} 
racks, which are shipped “as is” 
assembled by the cooler man} 
moves them into the cage or @ 
the loading dock. This narrows: 
responsibility for product. Fin 
product that already has been bi 
is not inadvertently include 
physical inventory. a 

The fabricating room occupies 
rear of the plant. Cuts are me 
into this room on a rail system’ 
loops the two boning tables and 
wrapping table. Three Biro } 
saws are ranged along one 4 
while the other wall has anot 
band saw, Cryovac packing eg 
ment and a Hollymatic patty formet 
The room’s walls are finished with 
the plastic tile. 

This room is one of the four sta- 
tions of the plant’s tube message 
system. The system, which has other 
stations in the general office, the 
sales office and the shipping dock, 
is said to be a great time saver. 
Orders are transported from the 
sales office to the fabricating room, 
then to the accounting section and 
to the loading dock in a few seconds 
The firm also has an inplant tele- 
phone paging system. If the station 
dialed does not respond within a set 
period, the number of the wanted 
station is paged automatically. This 
helps the caller and the switch 
operator, says Jack Virgin. 

The fabricating room opens into 
the two-stall fully-enclosed loading 
dock added to the original building 
This dock gives the plant a forward 
flow pattern for product handling 
Product is received at the front 0 
one side and shipped from the refi 
on the other side. The lot aroun 
the dock has been hard surfaced fa! 
parking. It is fenced and floodlightes 


1, 


THE NATIONAL PROVISIONER, NOVEMBER 11, 178 





mother nature 
AND NEVER MATCHED BY THE HAND OF MAN 





The skill of man has never duplicated the miracle of the natural 
sausage casing. It gives sausage with good-eating flavor that 
makes mouths water and pocketbooks open. There’s nothing 
like the crackling goodness of fine sausage in a Dewied 

‘THE ADVANTAGES OF natural casing. 


FINE NATURAL SAUSAGE The little extra cost of a natural sausage casing comes back, 
and more, in the market place. With extra goodness and appeal 

CASINGS COME TO YOU . you get out of the price market and into the profit market— 

BETTER FROM DEWIED with a worthwhile margin and dependable repeat business. 


It costs no more to buy Dewied natural casings than others. 
They usually cost less to use—based on labor cost and stuffing 
yield in your sausage kitchen. You'll like our service, fair 
prices and delivery. You’ll get extra business and added profit. 


YOUR INQUIRY WILL BE APPRECIATED A e D EW | E D Cc A S | N G CO ° 


Main offi , O. Box 562, Sacramento, California 
Conveniently located plants and delivery depots 
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| Dp. © OF OR 53 OU MOR a! 
PULLS 60 HIDES PER HOUR 














No. 435 Stationary Excoriator 
No. 436 Conveyor Type Excoriat 


PULLING TIME - 10 SECONDS 


The BOSS” Excoriator is a new hydraulically- 
operated device for removal of the hide from 
rail-suspended cattle carcasses. The hydraulic, 
mechanical and electrical components are built 
into a compact, structural frame to form the 
self-contained unit shown above. 


The saddle-shaped front of the Excoriator pro- 
vides a solid support for the carcass while the 
flexibly mounted hide-gripping arms peel off 
the hide. Gripper stroke is 54” maximum. 


The “BOSS" Excoriator is suspended from 
overhead rails on roller bearing wheels to allow 
lateral positioning. Vertical adjustments of the 


For complete information including specifications, write to: 


unit in relation to the carcass are quickly and 
easily made hydraulically. 


When the Excoriator is.properly positioned, the 
only manual operation required is inserting the 
partially opened hide into the hydraulic grip- 
pers. Closing the grippers, pulling the hide, 
releasing it after pulling and returning the grip- 
pers to starting position are controlled by push 
buttons within convenient reach of the operator. 


The ‘‘BOSS" Excoriator is self-contained unit 
complete with 3 H.P. motor and pump. No 
other unit made can approach it for efficiency. 


72E10 


THE Lane SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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Announcing! 
The CINCINNATI BUTCHERS’ SUPPLY CO. 


IS pleased to offer 


ALL TYPES OF 
BEEF DRESSING ON THE RAIL 


including the 


CAN-PAK SYSTEM 


The Cincinnati Butchers’ Supply Company has concluded an 














arrangement with Canada Packers Ltd. whereby ‘‘BOSS”’ has 
the right and license to use and to sub-license others to use the 










id Can-Pak System and the litigation with Canada Packers, Ltd. and 

The Globe Company over our Excoriator (hide puller) has been 
me amicably terminated. 
ip- 
le, 
is THE “Boss” EXCORIATOR, Patented, is. the most simple, trouble- 
or. free piece of equipment for removing hides . . . modernize your 
nit Beef Dressing Line with a “BOSS” Excoriator. Write or wire 
No today. 
cy. 


For complete information, write or wire 


THE Ccimnenle wrners SUPPLY COMPANY 
CINCINNATI 16, OHIO 





75 YEARS OF SERVICE TO THE WORLD’S MEAT PACKERS. 
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Need for New Packaging 
Laws Debated at Hearings 


At the conclusion of a_ recent 
three-day series of hearings on 
packaging and labeling practices by 
the Senate judiciary antitrust and 
monopoly subcommittee, Sen. Philip 
A. Hart (D-Mich.), acting subcom- 
mittee chairman, expressed satisfac- 
tion with the food industry for its 
grasp of package-label problems, 
but indicated that additional legisla- 
tion may be needed to combat de- 
ceptive food packaging and labeling 
practices. 

The latest hearings in Washington 
included testimony from trade asso- 
ciation representatives, container 
manufacturers, retailers, designers 
and wholesalers, particularly in the 
food industry. The first hearings 
last June were devoted largely to 
testimony from consumers and food 
manufacturers. 

Industry witnesses at the latest 
hearings maintained that the indus- 
try could correct deceptive prac- 
tices through self-regulation. But 
Dorothy S. Wheeler, a housewife 
and a spokesman for a Washington 
area consumer cooperative retail or- 
ganization, called for additional leg- 
islation to 1) permit the Food and 
Drug Administration to prescribe 
standards of fill of containers, 2) 


allow the agency to establish stand- 
ards for declaring net contents and 
3) give the FDA authority to regu- 
late the size of containers. 

Mrs. Wheeler listed objectionable 
practices under four general head- 
ings: 1) constant reduction in size 
in such small quantities that the con- 
sumer is unaware of the change; 2) 
lack of standard sizes and terms, 
making comparison difficult; 3) small 
or hidden labeling, particularly as 
to the weight of the contents, and 
b) incompletely filled containers and 
other deceptive practices. 

Robert L. Andrews, packaging 
manager for design and procurement 
of packages used by Topco Associ- 
ates, Inc., Skokie, Ill., made the fol- 
lowing recommendations for improv- 
ing labels and packages: 

1) That weight be shown clearly 
on the main panel of all packages; 
2) that definitions of percentage of 
fill be established and enforced; 3) 
that standards of identity be estab- 
lished for as many products as pos- 
sible; 4) that ingredients clauses be 
clearly located on all packages in a 
standard location, not necessarily on 
the front panel; 5) that every effort 
be made to establish uniform regu- 
lations among the states; 6) that 
packagers be given sufficient time 
to correct their problems themselves 
and legislation be initiated only if 








Cable—“Intcasco” N.Y. 
Algonquin 5-8558—N.Y. 





DON'T HESITATE—BUY FROM 
INTERSTATE 


OUR LARGE INTERNATIONAL ORGANIZATION 
IS ALWAYS READY TO SOLICIT YOUR CASING 
NEEDS ON A DIRECT BASIS 


Finest Quality Casings and Service ¢ Beef - Pork - Sheep 


INTERSTATE 
CASING CORPORATION 


Sausage Casings of Every Description 


IMPORT AND EXPORT 
ASSOCIATED COMPANIES IN THESE COUNTRIES 


© Interstate Casing Ce. LTD.—35A St. John St., London, E.C.I. 
¢ Interstate Casing Co.—1, Rue Baudin—Bondy (Seine) France 
e Interstate Casing Co.—9-11 Rue Bisse, Brussels, Selgium 


285 Hudson St. 
New York 13, N.Y. 











packers do not conform, and 7) {hy 
sufficient time be granted to mam, 
facturers and distributors to use 
existing packaging should legislati, 
changes be enacted. 

J. Arnold Anderson, vice preg 
dent of Safeway Stores, Inc, tj 
the subcommittee that “although jj 
might seem desirable to have gin. 
plified, specific standards and ruled 
for packaging and labeling, we nea 
to recognize that in establishing 
more than basic principles ‘anj 
adaptable requirements, there js , 
danger of creating rigidity that my 
remove competitive choices in th 
market place, with resulting det. 
ment to consumers.” 

Spokesmen for two Midwest mar. 
ket research organizations agree 
that honest labeling and packaging 
practices are an industry respong- 
bility and expressed doubts about 
the need for extensive new legisla. 
tion in this field. One encouraged 
the industry to set up packaging and 
labeling codes to help avoid con- 
sumer confusion. 

Robert S. Dickens, president of 
Chicago package designing firm, of- 
fered several suggestions for clear- 
ing up packaging and labeling prob- 
lems, including the establishment of 
a single government clearing agency 
for all packaging requirements, in- 
stead of several, each with its ow 
rules and methods of operation. 

Paul S. Willis, president of Gro- 
cery Manufacturers of America, Inc, 
told the subcommittee that the hear- 
ings have already alerted the in- 
dustry to review its labels and pack- 
ages, adding that “we are sure man- 
agement will take prompt action to 
make any necessary corrections.” £ 
Lee Feller, general manager of Al- 
liance Associates, a supplier of pri- 


vate brand products, said the hear- 


ings have convinced his firm that a 
real consumer service would be ren- 
dered by redesigning its packages 
and labels to provide more promi- 
nent weight statements on labels. 
The subcommittee has scheduled 
at least two days of hearings in mid- 
December, at which time it will hear 
more producer witnesses. It expects 
to hear testimony from government 
agencies early next year. 


Supply, Meat Quality are 
Problems in Northeast U.S. 


In addition to problems associated 
with relatively small numbers of 
livestock in scattered areas, @ ma 
jority of the animals marketed in 
northeastern United States do nd 
cut out high-quality meats. 
problems of supply and meat quail 
are overcome by massive merits 
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‘ purchases of livestock and 
meat by northeastern livestock 
terers. 
~ information is contained in 
a West Virginia University Agricul- 
tural Experiment Station bulletin 
entitled “Marketing Practices and 
Procedures of Northeastern Live- 
sock Producers,” a companion re- 
to other surveys already pub- 
lished dealing with auction markets, 
livestock dealers and _ slaughter 
plants in the Northeast. The object 
of the studies, which were made by 
the Northeastern Agricultural Ex- 
periment Stations and participating 
agencies cf the U.S. Department of 
Agriculture, was to develop ways to 
improve the efficiency of livestock 
marketing. 

Results of the latest study—a farm 
survey taken during 1955—show that 
livestock production and marketing 
in northeastern United States are 
comprised largely of dairy cattle 
production and the disposition of cull 
dairy animals and calves. Sixty-two 
per cent of the farmers interviewed 
were dependent on dairying as their 
principal source of income. Work- 
off-farm provided the major source 
of income for 16 per cent and only 
8 per cent depended primarily on 
income from the sale of livestock. 

Very few Northeast producers 


raise livestock primarily for sale as 
meat animals. Instead, the large ma- 
jority sell livestock simply because 
they are by-products of their dairy 
enterprises. 

The Northeast has long been a 
deficit meat producing region, the 
report observes, with considerable 
quantities of meat imported from 
other regions. In 1957 the estimated 
meat requirements for people in the 
area were 4,453,955,400 lbs. of beef 
and veal; 2,935,887,000 Ibs. of pork 
and 200,499,600 Ibs. of lamb and mut- 
ton. During the same year, North- 
east farmers marketed 853,971,250 
Ibs. of beef and veal; 248,557,240 Ibs. 
of pork and 22,209,960 Ibs. of lamb 
and mutton. 

The average acreage for all farm 
types in the study was 128. Live- 
stock and dairy producers operated 
the largest number of acres. About 
one-half of all the livestock sold 
were marketed through auctions, 
one-fourth to dealers and the re- 
mainder through meat packers, ter- 
minals and other outlets. About one- 
half of the cows and heifers were 
sold when carrying calves. Almost 
one-half of the respondents indicated 
they had a feeding program for fin- 
ishing slaughter cattle. Most com- 
monly it was pasture alone or in 
combination with some grain. 


For all livestock, there was a 
minor peak in the numbers mar- 
keted during the spring months of 
March and April. During September, 
October and November, livestock 
marketings increased substantially 
to an annual peak and then declined 
in December, January and Febru- 
ary to their annual low. In general, 
replacement stock and_ slaughter 
cattle were sold in lots containing 
one animal, while calves, lambs and 
hogs were sold in either single or 
multiple numbers per lot. 

The booklet, which contains 65 
tables, is divided into four categor- 
ies: general characteristics of North- 
east farmers, livestock sales, live- 
stock procurement and farmers’ at- 
titudes on their marketing problems. 
Covered are such specific topics as 
number and kind of livestock on 
farms; market news information; in- 
spection of animals sold; number and 
sources of livestock purchased, and 
health of animals purchased. 


Idaho Eyes Insecticides 


Gov. Robert E. Smylie of Idaho 
has created a state council to con- 
sider problems related to the use of 
agricultural insecticides. Stanley 
Trenhaile, state agriculture commis- 
sioner, is chairman of the council. 





SAVE LABOR 
SPEED OPERATIONS 


Excessive pressure increases 


FOR LARGE SiZB) 


shrinkage. Proper pressure every 


win time — just the right amount — is accomplished with Adelmann 


re 


“* Foot press. Speeds closing and opening operations on your Ham 


Boilers. Of simple but durable construction, easily operated, and 
\ built to stand hard usage. 


The Adelmann Washer is a practical labor-saving machine. It 
s) reduces the former arduous task of cleaning Ham Boilers, Meat 
Loaf Pans, or Loaf Containers, to a matter of simple routine. 


5 Investigate its merits. 


HAM BOILER 


FOOT PRESS 


Office and Factory °® e * 


CORPORATION 


WASHER 


Port Chester, New York 


STANDARD WITH THE INDUSTRY FOR OVER 40 YEARS 
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IMELY discussion of some of 

the construction details of 

state-inspected ‘and non-in- 
spected meat plants that most fre- 
quently must be modified to satisfy 
requirements of the USDA Meat In- 
spection Division was one of the 
features of the southern division 
meeting of the National Independent 
Meat Packers Association, held at 
the Biltmore Hotel in Atlanta, Ga., 
on November 3 and 4. 

Around 200 packers, guests and 
suppliers participated in consulta- 
tion hours focused on aspects of 
packer-government relations in the 
fields of grading, meat inspection 
and marketing regulation, and heard 
NIMPA president John O. Vaughn, 
Oklahoma Packing Co., executive 
secretary John A. Killick, and gen- 
eral counsel Edwin H. Pewett report 
on the state of the association and 
its activities. 

Members of the southern division 
chose Earl T. Jones, Jesse Jones 
Sausage Co., Raleigh, N.C., as divi- 
sional vice president for a two-year 
term (beginning immediately), and 
Lawrence S. Frey of L. A. Frey & 
Sons, Inc., New Orleans; Ernest 
Jenkins of Jackson Packing Co., 
Jackson, Miss., and A. J. Jessee, 
Shen-Valley Meat Packers, Inc., 
Timberville, Va., as directors for 
three-year terms. 

The 1962 meeting of the southern 
division will be held at the Roose- 
velt Hotel in New Orleans, Novem- 
ber 30-December 1, 1962, but the 
site committee has deferred until 
the NIMPA annual convention next 
year the choice of a location for the 
1963 meeting. 

COMPLIANCE: Pointing out that 
an increasing number of state meat 
inspection services are adopting the 
regulations of the USDA Meat In- 
spection Division, and that the U.S. 

Department of 

Agriculture has 
Pd proposed legisla- 
tion that would 
bring almost all 
commercial meat 
plants under fed- 
eral inspection, 
R. Starr Parker 
of Starr Parker 
Associates, At- 
lanta, said that 
packers consid- 
ering construc- 
tion of buildings 
or additions 
would be wise to 
make sure that 
certain features meet the require- 
ments of the MID. 

Hog and cattle killing floors in 
state-inspected plants usually must 
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be rebuilt completely to bring them 
into compliance with MID regula- 
tions since they are too small to 
handle the desired volume. Doors 
are most frequently out-of-compli- 
ance, commented Parker, because of 
narrow widths and exposed wood in 





door and frame. The MID requires a 
5-ft. minimum width (except 41% ft. 
for openings with 11-ft. rails) and 
the door must be of rust-resistant 
metal construction, including frame, 
or, if wood, rust-resistant metal clad 
with both sides having tight-soldered 
or welded seams. Wood door jambs 
must be metal clad with no crevices. 

Window ledges must slope ap- 
proximately 45 degs. with the sill 3 
ft. or more above the floor. Floors 
must slope %4-in. to the foot and 
must have one deep seal-trapped 
drain for every 400 sq. ft. 

Next to doors, rails are most fre- 
quently out-of-compliance with MID 


- rules; cooler rails must be at least 


2 ft. from refrigerating equipment 
walls, columns and other fixed part, 
of the building, and header and traf. 
fic rails should be at least 3 ft, from 
walls (see chill room plan below), 

OPERAUDIT: Supervisors are jp. 
quired periodically to commit them. 
selves definitely on their know] 
and departmental compliance with 
their company’s operating practices 
and rules under an operational audit 
system described for NIMPA mem. 
bers by S. D. Astor, president of 
Management Safeguards, Inc., New 
York. He said that a shipping de. 
partment audit might include th 
following question-answer _ state. 
ments which the supervisor woul 
be required to answer, sign and give 
to top management: 

1. No drivers or customers are 
permitted beyond dock. I am aware 
that it is company policy to prohibit 
drivers and customers from entering 
the order selection and assembly 
areas (a). There is a prominent sign 
on the shipping dock to that effect 
(b). The following employes (c- 
names) were reminded of this policy 
on (d-date). 

2. Completed orders spot-checked 
by supervisor. Each day I spot-check 
at least (a) number of completed 
orders and sign the order copies of 
those I check (b). Today I checked 
X orders and found the following 
discrepancies: .. . 

3. Productivity of order selectors 
is checked. We expect an order se- 
lector to pick an average of (a) lines 
per hour. A daily record of produc- 
tivity is kept by me for each order 
selector (b). Today we used a total 
of (c) number of man-hours to pick 
(d) number of lines. Therefore, we 
had an average of (e) lines per 
man-hour. My fastest man is (f 
name) who filled (g) number o 
lines today. My slowest man is (b- 
name) who filled (i) number of lines 
today. 

4. Returns checked against credit 
vouchers. When drivers bring in re- 
turns, the returned products are in- 
dividually checked by (a) against 
their credit vouchers. The checker 
signs the vouchers (b). Returned 
products are (c). In my opinion, 
drivers (d) easily falsify credits o 
take returned products from barrels 
and get credit a second time. 

Astor said that the operational 
audit utilizes the “feedback prit- 
ciple” to negate Murphy’s law stat- 
ing that “if anything can happen, tt 
will,” and to eliminate the element 
of calculated risk. He told the group 
that many packers are unaware 
their “leakage losses” and cited 
following as some weak points: 

A paternalistic packer who al- 
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INCREASE PRODUCTION 
AND LOWER COSTS WITH 
THE ORIGINAL WRAP-AROUND TIE 
PRATCO STEEL CORP. 


Presents an entirely new and proven approach 
TO END _ TYING PROBLEMS! 


this machine. 


e 
» Cellulose, Fibrous, 


the answer. . 


Only One Working | 


Part! 


Trouble Free Opera- 
tion! 


Stainless Steel Con- | 


struction! 


Complete Portability! | 


PRATCO STEEL CORPORATION 
1576 SIXTY FIRST STREET, BROOKLYN 19, N. Y. 





. 


STANcase 


STAINLESS SIFT I 


EQUIPMENT 


Model No. 9 
CAPACITY 
225 Lbs. 








STAN case 
JUNIOR 


OVERALL DIMENSIONS 
354,” x 21” x 19” height 


Sanitary STAINLESS STEEL TRUCKS 
FULLY APPROVED BY HEALTH AUTHORITIES 
MODEL No. 9—the smallest of the STANcase STAINLESS 


STEEL TRUCKS — is a splendid, general utility truck whose | 


Compact size and maneuverability recommend it for many jobs in 
tight quarters, (Other STANcase TRUCKS are available with 
capacities of 2,000 Ibs., 1.200 Ibs., 800 lbs., and 500 lbs.) All 
ate Tuggedly constructed for long-life service; inside surfaces 
ue polished and seamless; corners are generously rounded; 
maintained sparkling clean and sanitary with minimum labor. 
Specifications for component parts are of highest quality. 


WRITE FOR CATALOG 


Manufactured by See 


THE STANDARD CASING CO., Inc. Ws 7% 


_ 
121 Spring st. 


New York 12 
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Any product you 
now tie with string | 
can be tied with | 


Cloth Bags and | 
Natural Casings! | 


Has Maintenance Been | 
Your Problem? This is | 


A 





Needless Wi 


te of Valug 


All smoke generated in the Atmes System i 
fully utilized for COLOR, PRESERVA- 


TION and TASTE. But all too often, in old 
conventional smokehouses or inferior air 
conditioned houses, it is‘wasted and dissi- 
pated. SMOKE IS VALUABLE! In fact, it 
is a matter of record that eight out of ten 
Atmos Smokehouse Systems pay for them- 


selves in one year or less 

. and keep on earning 
substantial income for 
years afterward. 

We'll be happy to ex- 
plain the features of 
Atmos Smokehouses to 
you or your engineers. 


Call your SMOKEHOUSE 
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SPECIALIST at 


1215 W. Fullerton Ave., Chicago 14, Illinois EAstgate 7-4240 


All inquiries should be addressed to appropriate representatives— 


Canadian Inquiries to: 
McGruer, Fortier, Meyers, Ltd., 
1971 Tansley St. 

Montreal Canada (LA 5-2584) 
European Inquiries to: 
Mittelhauser & Walter, 
Hamburg 4, W. Germany 


South Central and Latin American 


Inquiries to: 

Griffith Laboratories S. A., 

Apartado #1832 Monterrey, 

N. L. Mexico 

Australian Representative: 
——s Bros. Pty. Ltd., 
110-120 Union St., 


Brunswick N. 10, Victoria, Australia 


Eastern States Representative: 
Atmos Sales, Inc., 16 Court Street, 
Brooklyn, N. Y. (Main 5-6488) 
Western States Representative: 
Atmos Corp., Western Sales Div., 
1635 Alta Vista Dr., Vista, Calif. 
Lee Wallace, pres. (PAlace 4- <a 
Southeastern States Repr 
H. D. Peiker, P.O. Box 2298 
Ponte Vedra Beach, Florida 
(ATwater 5-2675) 
States Rep tati 
J. Robert Jensen 
914 Carmel Parkway 
Corpus Christi, Texas (ULysses 2-5922) 





Casitha 
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lowed employes to eat and take 
home product thought he was giving 
a cheap fringe benefit; instead, he 
was donating thousands of dollars 
every month. 

Don’t let a salesman and his cus- 
tomer work the sales cooler together 
without a close check on what is tak- 
en out; more may be leaving in a 
“private deal” than the packing com- 
pany realizes. 

Returned product and its weight 
should be verified carefully; other- 
wise, this may be an easy credit for 
the salesman and/or his customer. 

Supplementary, rush and late or- 
ders going onto a truck should be 


controlled and recorded as carefully 
as those handled in routine fashion. 

Astor said that his organization’s 
operatives learn from packer em- 
ployes how they are stealing and 
also try to devise new methods. This 
is done with the idea that if the op- 
erative can do it, someone already 
has done it or is doing it. 

The speaker asserted that signifi- 
cant leakage usually is due to a 
weak managerial attitude which ex- 
pects and accepts such risks. 

NEW: National president Vaughn 
criticized the meat industry for 
weakness in the development of 
new products and commented that 





MORE "UP-PRODUCTION” “DOWN-COST” JARVIS PRODUCTS ! 
NEW JARVIS 


Also Used for Boning of Prime 
and High Choice Loins. Air-Powered . . . For Use on Rail or Table 


Fast and Light . . . only 4 Ibs., 6 0z., 12” long 
. . . portable, one-hand operation. 


Stainless Steel Depth Gauge 
adjustable while running 


Depth-of-cut Thumb 
lever adjusts 
from 0” to 34" 


Model 600F 


$290-* 


Air exhausts away from meat — 
eliminates contamination 


REMARKABLE FEATURES OF BOTH SAWS! 
Extremely high speed operation gives smoother, more accurate cuts. Units so light, operator 
has maximum maneuverability, minimum fatigue. Precision made of corrosion resistant mate- 
in and operate. Simple to use, easy to clean. Safety guards. Instant 
stop and start lever. Hangs up out-of-way when not in use. 


FREE trial unit available 


rials. Ec 





* Air Filter Regulator, Lubricator & 
Air Hose Optional at extra cost. 


Oepth-of cut Thumb 
lever adjusts 
from 0” to 1144” 


Air exhausts away from meat — 





for PORK 
For heavy duty pork scribing. Powerful, fast, 
light . . . only 5 Ibs. One or two hand (right 
or left) operation. 1342” long. 
Stainless Steel 
Depth Gauge 


adjustable 
while running 


3-Way adjustable 
handle to steady 
saw for fine work 


® Model 800F 


eliminates contamination Pa 
\ 


SEND COUPON NOW 


JARVIS CORP., 65 Boston Post Road 
Guilford, Connecticut 

(J Send Model 600F trial unit (] Send Model 
800F trial unit. Send literature [] Model 600F 
( Model 800F 


Name & Company 
Street 
City & State 














packers seem to be content to try to 
sell the same old items in competi. 
tion with thousands of novel 
now found in retail food stores, 
commented that mass retailers ay 
more than willing to accept ney 
products with sales appeal. 

Vaughn said that his firm has just 
finished development of eight ney 
small bologna items—each to 
packed in a casing of different eglo, 
—and that the line was welcomed 
and bought before actual production 
began by the purchaser for a large 
retailing organization. 

The Oklahoman commented thy 
too many packers try “to fly by the 
seat of their pants” without ni 
tion of the demands and Oppel 
ties of the business environment 
the 1960s. . 

COOPERATION: Citing his on 
Quality Bakers of America Cooper. 
ative, Inc., as an example, George 
Graf of New York described how 
firms of small and medium size can 
act together to meet the competition 
of large organizations. 

Graf warned that the population 
boom of recent years, which wil 
flower into maturity during the 
1960s, will not be of benefit to all 
businessmen. He said that whereas 
during recent and earlier phases of 
the industrial revolution, reduction 
of production costs has been a pri- 
mary objective, emphasis will be 
placed in the future on the reduction 
of marketing expenses. 

QBA members, according to Graf, 
have no “secrets” and share operat- 
ing knowledge and cost information 
with each other. Through the serv- 
ice departments of QBA they are 
able to get assistance in laboratory 
work, production, cake manufactur- 
ing, accounting, engineering, pur- 
chasing, personnel, transportation, 
dealer relations and sales promotion. 

SAUSCOMPUTE: An _ unexpett- 
edly large group of 45 sausage 
makers participated in the NIMPA- 
IBM clinic on linear programming, 
or the computer formulation of sau- 
sage products, held on Thursday, 
November 2, by W. A. Clithero, 
industry representative for Interna- 
tional Business Machines, and Em- 
erson D. Moran, industry consultant 

Both reported that the sausage 
maker-students grasped and at 
cepted the idea of computer formt- 
lation. Pointing out that management 
should be equally receptive ™ 
adopting the technique, which more 
than 150 firms already employ, 
Clithero said that in a few years it 
will be unthinkable to operate # 
sausage department without it. 

Moran emphasized that computer 
formulation is a tool by which # 
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HYDRAU FLAKER 


e Smooth quiet cutting action 
up to 300% faster than 
conventional slicers. 


Preserves meat quality, no 
shredding or smearing, 
maintains low product 
temperature. 


Bypasses grinding for sau- 
sage, eliminates double 
grinding for hamburger 
products. 


Slices frozen or semi fro- 
zen blocks up to 10” thick 
24” wide 30” long. 


Flakes full sized frozen 
blocks, eliminates saw 
waste and costly extra 
handling. 

Safe one man operation, 
adjustable automatic feed, 
easy to load. 


PACE FOR PROFIT 
Inquire Today 


HYDRA. 
lotelwalellarcii(e) a) 
FLAKER and SLICER 


Gs GENERAL Machinery CoRPoRaTion 


SHEBOYGAN, WISCONSIN 








Manufactures also 
CUBERS-PORTION SLICERS 
CHEESE CUTTERS-CAN and 

PAN WASHERS-STORAGE RACKS 
plus CLEANING SOLVENTS 
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ANYTHING 


N.Y. Supermarkets’ “Sales Days” become “Profit Days” as... 


Machines tie 1500 roasts, neat, fast 


*‘Package tying machines contribute 
directly to the profits of our meat de- 
partments,” says Mr. Aaron Friedman, 
an official of Walbaum’s Supermarkets, 
Long Island, N.Y. 


“To provide our customers with roasts 
the way they want them—‘ready for 
the oven’—we tie as many as 1500 dif- 
ferent meat packages on our weekly 
Sales Days. To tie this volume by hand 
would, of course, be impossible,” he 
added. In each of Walbaum’s 30 stores 
Bunn Package Tying Machines help 
prepare cuts of meat neatly and quickly. 


About costs, Mr. Friedman says, 
‘Bunn machines increase efficiency and 
reduce operating costs sufficiently to 
pay for themselves in a few months.” 


Supermarkets across the nation are 
saving money, increasing sales, and 
making better use of personnel with 
Bunn machines. 


This slip-proof, tamper-proof knot 


Only a Bunn Tying Machine 
gives you these advantages: 

Ten times faster than hand tying. 
Cuts twine costs by as much as 30%. 


Ties virtually anything that can be tied 
by hand, regardless of shape. Adjusts 
automatically to package size. 


Anyone can operate. No experience or 
training needed. Proved safe, too! 


Wheels easily from one location to an- 
other. Plugs into any 110 v outlet. 


Little or no maintenance. More than 50 
years of proved field service. 


Free illustrated brochure explains how 
you can cut your tying costs. Use the 
handy coupon below. No obligation. 


always says, “Tied by Bunn.” 





PACKAGE TYING MACHINES 
for over half a century 


B. H. BUNN COMPANY 


7605 Vincennes Ave., Dept. NP-111, Chicago 20, Ill, 
Export Dept.: 10406 S. Western Ave., Chicago 43, III. 


FREE BROCHURE 


B. H. BUNN CO., Dept. NP-111 
7605 Vincennes Ave., Chicago 20, lil. 


Please send free brochure which illustrates how we 
may cut costs with a Bunn Package Tying Machine. 


Name 
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sausage manufacturer can obtain the 
most economical formula for sau- 
sage, with the characteristics de- 
sired, when the machine is furn- 
ished with correct quality criteria 
and other such limitations and price 
information. 

ENDS: Lawrence Frey, Ellis 
Swint and Tom Foley of the NIMPA 
Accounting ‘Conference showed 


southern division members what 
happens when “The Utter End Meat ~ 


Packing Company Calls on Its 


Banker” at the closing session of the 


meeting on Saturday morning. 


Fred Sharpe, director of sales 
training for NIMPA, and Harold M. 
Gross, One Forty Four Corporation, 
Chicago, teamed up to cover sales, 
advertising and merchandising. 


Cowmen to Study Growing 
Beef Role of Southeast 


The growing importance of the 
Southeast in beef production will be 
studied by more than 2,000 cattle- 
men from 40 states during the 65th 
annual convention of the American 








MAJOR DISTRIBUTOR- 


PACKING HOUSE PRODUCTS 


Serving the entire Eastern Seaboard through selected whol and 


~ 











cccceeo WE BU Yeccecee WE SELL cocccee 


DRESSED HOGS 
CANNED MEATS 
OFFAL 


Direct door-to-door service 
in trailer and less-than-trailer 
quantities in our own fleet of 
modern refrigerated trailers. 


A completely integrated 
and controlled operation. 


ececcee May we tell you how Tynan Service can help you? 


% _WW.M.TYNAN & CO. 


76 Ninth Avenue, New York 11, New York 


Teletype—N.Y. 1-3001 
Phone ORegon 5-7110 


Miami Office: WILLIAM E. GRAF, 
149 West Plaza, Miami 47, Fla. 
Phone: 696-0531 


Washington Office: FRANK J. WILLIAMS, 
261 Constitution Ave., N.W., 
Washington 1, D.C.—STerling 3-7939 














National Cattlemen’s Association 9 
January 24-27 in Tampa, Fla, 

C. W. McMillan, executive Vice 
president, said that speakers are he. 
ing invited to discuss the future, 
cattle ranching and feeding in 
southern states. Other speakers wi 
dwell on marketing, legislation ay 
federal regulations, imports, publp 
lands and beef promotion. = 

Occupying most hotels and mouk 
of the Tampa area, the stockms 
will spend four days in commith 
meetings, general business on: 
consideration of policy and elect 
of several new officers. Meeting 
the same time will be the Americn 
National CowBelles, service ani 
social organization of ranch women, 
and the Junior American National 
Cattlemen’s Association. 

The Florida Cattlemen’s Associa. 
tion and Tampa area stockmen ap 
planning several social and enter. 
tainment events. Organized post. 
convention tours are being planned 
for South America, various Carib- 
bean islands and the ranching aregs 
of Florida and other southeastem 
states, McMillan announced. 


Freeman Ham Rule Hit 
[Continued from page 23] 


mer Secretary of Agriculture Ben- 
son,” who, in fact, issued his ham 
regulation “solely on the recom- 
mendation of the top scientific career 
men” in the USDA. Asserted Prince: 
“The proposed change in the existing 
ham regulation places a premium o 
not being subject to federal inspec- 
tion—a sort of porcine Gresham's 
Law—‘Bad hams driving out good 
hams!’ It can result only in a steady 
flight from federal inspection, hardly 
an understandable objective.” He 
noted: “The consumer votes each 
day for and against us—in the ‘ballot- 
boxes’ of the supermarkets, the shops, 
the kitchens of the nation. That is 
the American way. No self-styled 
‘consumer group’ can supplant the 
good judgment of the American 
housewife, as reflected daily in the 
cash register. The law of supply and 
demand still operates, when per- 
mitted to do so.” 

Armour is represented in the court 
action by former U. S. Attomey 
General Herbert Brownell ani 
Thomas F. Daly of Lord, Day & 
with George Leonard and E. G. Rob- 
bins of the company’s legal staff. 


Pacific Coast Renderers 

The annual convention of the 
Pacific Coast Renderers Associatial 
is scheduled for February 9%! 
1962, in Las Vegas, Nev. 
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FOR FOODS WORTHY & OF A REPUTATION 


COOKS CRISP 
STAYS CRISP 


BATTER AND BREADING MIX 


oes KRUSTO is a “COMPLETELY BAKED- you the uniformity and quality found in KRUSTO. 
BREADING” P : 
“Miked-in” means that through Griffith’s exclusive Whether you are processing fish, poultry, meat patties or 


"PRESSURE BLENDING” aiecees, eveey gisiteta of tie vegetable products—KRUSTO assures a new standard of 
breading—regardless of size—has identical flavor and appearance, flavor and keeping qualities. 

colour producing properties. A KRUSTO Breading and Batter combination can be 
ONLY GRIFFITH’S EXCLUSIVE PROCESS can give “custom-made” to meet your specification. 


f e THE GRIFFITH | THE GRIFFITH LABORATORIES, INC. | NC. 
0 ne 
ociation CHICAGO 9, 1415 West 37th Street 
10 
1 UNION, N.J., 855 Rahway Avenue 
LOS ANGELES 58, 4900 Gifford Avenue 
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packages 


for, erformance Store perishable foods at lower temperatures—longer—in new Saran § 
Wrap-S*. Shrinkable bags and casings made with Dobeckmun’s Saran Wrap-S shrink taut to display poultry products 
with showcase clarity and sparkle. Use Saran Wrap-S, the new shrink film with superior gas and water vapor trans § 
mission rate, designed to retain the natural flavor and quality of your product. Explore this better way to keep frozen 
poultry, meats, and fish in packages for performance by THE DOBECKMUN COMPANY, a Division of The Dowg 
Chemical Company, Cleveland 1, Ohio « Berkeley 10, California + Offices in most principal cities. 


*T. M. THE DOW CHEMICAL COMPANY 


DOBECKM 
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2p frozen 


The Dow 


AL COMPANY 


BER 11, ! 


Keep 
in 
touch 


with Sam Zutler 


We've come a long way from the 
days of the cracker barrel and the 
potato bin in the cellar. Fresh fro- 
zen foods have changed our eating 
and our buying habits. 


Turkey, for instance, used to be holi- 
day fare; today, it’s a staple. Thanks 
to the pioneering of the turkey in- 
dustry and the vigorous support of 
the National Turkey Federation, the 
shopper can pick up frozen turkey 
any day of the week and keep it 
fresh till used. Credit the turkey men 
for enlarging their market with up- 
to-date techniques of vacuum pack- 
aging and flash-freezing. 


Dobeckmun has tailored Saran 
Wrap-S to meet every need, every 
advance in fresh-frozen packaging. 
Today we stand on the threshold of 


; exciting new developments. If you’d 


like to keep posted on the latest 
advances in fresh-frozen packaging 
and shrinkable Saran Wrap-S, drop 


| mealine at P.O. Box 6417, Cleve- 


land 1, Ohio, 





Shoppers Consider Color, 
Nix Grades in Buying Meat 


According to Alabama housewives 
interviewed on the subject of deci- 
sions in meat selection, the most im- 
portant physical appearance features 
of meat are color, minimum fat and 
freshness. Pinkish red beef is con- 
sidered the best color by the house- 
wives and grade is not a signifi- 
cant factor in meat buying decisions. 

The preceding conclusions are con- 
tained in a booklet entitled “Deci- 
sion Making in Meat Buying” by 
A. C. Hudson, assistant agricultural 
economist, and M. J. Danner, agri- 
cultural economist, Agricultural Ex- 
periment Station, Auburn Univer- 
sity, Auburn, Ala. Data presented in 
the report were obtained from in- 
terviews with 529 Alabama house- 
wives during the spring of 1959. 

“A more complete understanding 
of housewives’ meat buying deci- 
sions would enable producers, meat 
packers and meat retailers to better 
understand customers’ desires,” the 
report says. “The housewife is the 
ultimate retail buyer of meat. Any 
insight into the how’s and why’s of 
her actions should provide useful 
guides for the meat industry in its 
efforts to maintain or boost sales.” 

Meat buying decisions are made 
in two situations. The first is in the 
home, where the housewife is influ- 
enced by such factors as taste pref- 
erence, budget limits, time and 
equipment, advertising, family back- 
ground, size of family and factors 
related to health. The second sit- 
uation is in the store, where she is 
influenced by physical appearance of 
the meat, price relationships, ad- 


vertising and the butcher. 

Although most housewives ranked 
themselves fairly high in the ability 
to select meat, more than one-half 
apparently were not familiar with 
meat grades and almost no one re- 
lied on grades in choosing meat. An- 
other apparent inconsistency in the 
ability to select meat was indicated 
by 60 per cent of the women who 
said they could not distinguish a 
rump roast from a chuck roast. 

With more than one-third of the 
housewives gainfully employed out- 
side the home and more than two- 
fifths engaged in organizational ac- 
tivities, time for meat selection and 
preparation was limited. Conse- 
quently, they were turning to quick 
and easy methods of meal prepara- 
tion (frozen and prepared meals). 

When housewives were asked to 
select a single meat to eat for a 
month, the most frequently men- 
tioned reason for choosing a particu- 
lar meat (beef, pork, chicken) was 
taste preference. One-half of those 
that selected beef mentioned factors 
related to health. One-fifth of those 
that selected chicken also mentioned 
this reason. 

Eighty per cent of those inter- 
viewed said price was the major fac- 
tor in buying meat. The effect on 
family size was important. Large 
families with five or more members 
considered price as the major factor 
and bought hamburger more often 
than did small families. 

The influence of advertising was 
difficult to appraise, but housewives 
were aware of the advertising di- 
rected at them. Ninety-five per cent 
heard radio or TV advertising or 
both and 75 per cent read papers. 





118 MEAT salesmen, 
representing compa- 
nies ranging from Cal- 
ifornia to Massachu- 
setts, were winners in 
Standard Packaging 
Corporation's Flex-Vac 
packaging promotion 
featuring the Arlene 
Francis recipe book, 
“No Time For Cook- 
ing.’ The three top 
awards went to Sam- 
uel Hunter, A. C. Kiss- 
ling Co., Philadelphia; 
E. C. Neutzel, Albert 
F. Goetze, Inc., Balti- 
more, and Raymond 
Theriot, L. A. Frey & 
Sons, Lafayette, La. 
The Flex-Vac summer 
promotion is a major 
effort to increase sales 
of meat products. 
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THE 
HANI THAT 
LAID AN 


A PFIZER PFABLE 


THEY PUT HER IN THE LINE, SECOND ROW, THIRO FROMTHE LEFT IN THE 
BIGGEST THEATER IN TOWN. 


Protect your featured performer against color 
MORAL: fading with low-cost, easy-to-handle Pfizt 


Ce ee oe oe oe Oe er ho Oe oe 


SODIUM 
ERYTHORBATE 


4 


~~ 


” SHE MIGHT HAVE BEEN THE PRIDE 
OF HER OWN HOME TOWN, 
BUT SHE FADED FAST UNDER 

THE LIGHTS.~ 


@e@eusee@?@eaeeeenge?® 
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WHEN SHE COPPED A BLUE .. AND WINNING WAYS NOTHIN WOULD 
RIBBON AT THE COUNTY AN ,N 6 


FAIR FOR HER 600D LOOKS.. DO BUT TO TRY SHOW BIZ IN THE BIG CITY. 





BUT THE GOING WAS ROVEH FOR ALITILE wins Peldiase eaar Candle 
GAL FROM THE COUNTRY, AND SHE BEGAN cg 


OF HER OWN, EVEN WITH FEATURE 
TO LOSE THAT CORN-FED GLOW. BILLING SHE COULDN'T ORAWA NOTICE 


-— a 


CHAS. PFIZER & CO., INC. 
CHEMICAL DIVISION 
BROOKLYN 6, NEW YORK 


Please send me 
Technical Bulletin 100, 


Pfizer Products for 
the Meat Industry 


erie 


\ 

’ 

| 

| 

i 

eS { 

not only hams but franks, bacon and i 

processed meats against color-fading... i 
ticiently, economically. Just add a small j - ; 

nt of Pfizer Erythorbic Acid or Sodium Ery- And a working sample o 
bate to the chop for franks, bolognas or C Pfizer Erythorbic Acid CL) Pfizer Sodium Erythorbate 

! 

t 

I 

{ 

j 

' 

i 





Incheon meats. Spray a solution of either on 
liced hams and bacon. Add sodium erythor- 
tothe pump pickle for hams or to the curing 
le for corned beef. Your products will have 
€ye-appeal to insure they'll be sell-out per- 

mers. Mail this coupon today to get more of 


NAME 
TITLE 
COMPANY 
ADDRESS 
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Heat-in-bag foods get every packaging 
advantage with pouches of MYLAR’ 


Transparent, easy to use. Bags of “Mylar’* polyester Protect flavor best. Pouches of “Mylar” give you 
film combined with polyethylene allow you to see con- _heat-in-bag foods the best possible protection .. 
tents at any stage of production. Housewives appreci- _ lock in flavor and aroma. All the goodness of you! 
ate visibility, too. They like to see what they’re buying, foods will reach your customers. And that’s whil 
especially when the product is new. builds more repeat sales for your foods. 

Durable, resist breakage. Boiling heat, freezing cold, § Authorized Converters of Du Pont 

roughest handling can’t hurt “Mylar”. It’s the strong- ‘‘Mylar” can help you with heat- GU) PON 
est of all plastic films. Pouches of “Mylar” resist break- _—in-bag packaging. For their names seernre 
ing and splitting. Your package stays in top condition, | write Du Pont Company, Film Deter Thingalorbamaee 
and your product stays protected. Dept., NP, Wilmington 98, Del. a 
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KOCH 


meena Which Humane Slaughter 
_ Problems do you have? 


to save brains or tank them? 
limited floor space? 

hides being damaged? 

rate of kill down? 

capital tied up? 

livestock varies? 


KOCH 


can solve your slaughter problems profitably! 





KOCH knowledge and experience can help you solve 

kill floor problems. Long before humane slaughter laws, 
KOCH pioneered and developed the humane slaughter methods 
and equipment that are standard today. These years of 
practical experience in the field of humane slaughter have 
established KOCH as the leader in the industry. Take the first 
step towards humane and profitable stunning in your 
slaughtering operation. Write or call today for the KOCH 
answer to your humane slaughter problem. 


FREE BOOKLET 

“Humane Slaughter Equipment by KOCH “ 
16 pages of methods and equipment 
recommendations designed to help you 
boost production and profit. 


WRITE TODAY! 


KOCH SUPPLIES INC. 


pe ‘lod Light 1407 West 29 St., Kansas City 8, Mo., U.S.A. PLaza 3-2150 
ugh Choi sien - TWX: KC 225/CABLES: KOCHEQUIP KANSASCITY 
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$1,000,000" sale 


‘approximate replacement value 


Another BARLIANT exclusive! 
Meat packing machinery & equipment 


LIQUIDATION 


The federally inspected 


AMERICAN PACKING CO. 


3858 Garfield St. © St. Louis, Mo. 














Sale dates Wed. & Thurs., Nov. 29th and 30th 


Pre-sale inspection starts Monday Nov. 27th 


TYPE OF PLANT AND EQUIPMENT 


This is a complete, well maintained B.A.I|. Approved plant including *Hog & Beef 
Killing, *Cutting, *Sausage, *Ham & Bacon Processing, *Edible & Inedible Rend- 
ering, *Boiler & Refrigerator Equipment, *Motor Trucks & Trailers. 


Be sure your name is on our mailing list to receive the value-packed, fully 
illustrated “Special Liquidation Bulletin” which will be mailed soon. Of 
course, then you will receive all BARLIANT special mailings in the future. 


Look for our 2-page ad with fuller details of this mammoth liqui- 
dation in next week's issue of the ‘National Provisioner’’ 


Want more details immediately? Phone, Wire, Write: 


625 N. KEDZIE AVE. 
t Wy CW CHICAGO 12, ILL. 
® SAcramento 2-3800 
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TANGE 





Seasoning ~_ 
a science °* 


The ability to create and produce a seasoning 
to meet your exact needs, plus the assurance 


that it is in compliance with Food Additive 
Laws—IS A SCIENCE AT STANGE. 

The ability and versatility to produce 
seasonings such as Soluble, Liquid, 50-A 
Microground® and Ground for all types of 
finished products IS A SCIENCE AT 
STANGE. 


The technical skill to control the flavor 
potency of each and every shipment to pre- 
cise specifications—IS A SCIENCE AT 

o STANGE. 

The talent to create . .. the skill to 
produce .. . and the flexibility to fit your 
needs—IS THE MOTTO AT STANGE. 


t 


WM. J. STANGE CO., Chicago 12, Ill. 
Paterson 4, N. J.—Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. 
Mexico: Stange-Pesa, S. A., Mexico City 


50-A Microground Spice® NDGA Antioxidant® Ground Spice 
Cream of Spice Soluble Seasoning® 
Peacock Brand Certified Food Color® 








want to make 
0 INSTANT 
2. 


MONEY? 


BFM'S new 
£ Anam GLAZE 
ROST RAK 


PROMOTION WILL 
HELP YOU DO IT! 


SELL HAM AT REGULAR 
PRICES AND TIE IN HAM 
GLAZE MIX WITH 

ROST RAK* 
BOTH FOR 25c 


When a large Cleveland packer 
boosted supermarket sales 400% by 
giving his customers a free package 
of BFM gpa ang re’ Sn 
ham purchase, we decide 
ante a HOT PROMOTION 
HOTTER! How? Read on... 


We worked with the packer and 
chains in advertising Hams at reg- 
ular price with a one-ounce bag of 
ready-to-mix Ham Glaze and a reg- 
ular $1 value Rost Rak (the new 
cooking accessory) for just 25¢ extra. 
The natural outcome of our “3 for 1 

Promotion was skyrocketing | sales 
and record profits. Why don’t you 
try it? 


*ROST RAK 
holds meat 
(ham, beef, 
fowl) in 
ideal cook- 
ing position 
—makes 
carving a 
breeze. 





ensational 


Offer! 


Basic Food Materials, Inc. 
853 State Street © Vermilion, Ohio 
PHONE: WOodweard 7-3121 


lease rush pkgs. 


MAIL ‘ages: 


5,000 to 10,000—$47.50 
IODAY toh a ROST RAKS 

an 

1 to 500—24c hi, 

Sor to 2500—as0. each) 


Have salesman call to help plan my ‘3 for 
1" Promotion. 


vin - Se 
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HOME OF “Betton Wasa” MEAT PRODUCTS 
TELEPHONE: ANgelus 1.7173 

Mr. Arve Larsson, Manager estas Tn Te 

Conveyor Department 

dvik Steel, Inc. 

1702 Nevins Road 

Fair Lawn, New Jersey 


Dear mr, Larsson: 


: elt conveyor we recent) ii fa r 
@ table is working most satisfacterin 
ate that it will say 

e 
much easier to keep bef 

2 00 our’ investment of $2 

e“the table and installing your belt 
= down for cltaning. ‘ 

me saving about $s 000 "th , sare : 
reqaisea at e @ year, The reducti aes 
satan he end of the day accounts for the eat are — 

e 


7 a 
us conveyor 16 butchers were delayed 
a dai 


Incidental) 
Y, your true-tracki 
well and keeps the belt in Perfect algents functioning very 


t at all times, 
Very truly yours, 


Hoffman Bros, P, 


acking Co., Inc. 
By, Lernsen) 
Vice-Pres, & Gen. 


Mer. 


~ SANDVIK 
Beas 


’ BELT 


ANDVIK 


CONVEYORS 





: 








sd Peta, 
PERE R965 
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CHEVROLET MOVES OUT WITH HIGH TORQUE POWER 


STUFF THAT WHEELS 
RE TURNED BY 


he accent’s on torque in a big way for ’62, in Chevy’s new High Torque power lineup for medium- and 
myy-duty trucks. New features, new performance characteristics, and even two brand-new extra- 
acement V8’s are tailored throughout the line to deliver a heaping hoodful of bulling, bruising 
Eto dig in and move out under full capacity loads without a fuss. You'll find Chevy’s brand 
p srformance gives you a new kind of mastery over the toughest jobs you tackle, with brute-force 
sakaway power that just won’t take no for an answer. There’s no such thing as “no can do” when 


mute powered up the Chevy High Torque way! 


a 


h Torque 261 Six—Standard in Series 60 and 60-H 

(GVW’s up to 23,000 lbs.). Ideal for hauls that 

| for load-lugging High Torque power plus proved 

ylinder economy. Delivers 235 ft.-lbs. of torque and 

hp to handle maximum loads with low-cost efficiency. 

engine backs up your bank account with brute 

sth to spare—with a forged steel crankshaft, high- 

P inlet valves, hard-faced exhaust valves with Roto- 
snd much more. 


327 V8—Optional at extra cost in Series 60 
(GVW’s up to 23,000 lbs.). It’s Chevy’s newest 
eres medium-duty engine, ready to turn to with 
it.-lbs. of hard-pulling torque and 185 hp to tame 
i toughest jobs. Efficiency stays up, operating costs 
low with top-quality features like these: fuel- 
fering Power-Jet carburetor, durable precision bear- 
§, aluminized inlet valves, hard-faced exhaust valves 

id full-flow oil filter. 


| Torque 348 V8—Standard in Series 80 models 
4,000- to 25,000-lb. GVW range). Provides 220 hp and 
}it.tbs. of torque to keep big loads moving at lowest 
t. Comes equipped with scores of heavy-duty design 
Mures such as inside/outside carburetor air system 
t helps stabilize air supply temperature, highest 
ity valves and bearings, precision-engineered lubri- 
ion, cooling and ventilation systems. This one assures 
ts of low maintenance, high mileage operation. 


m Torque 409 V8—Optional in Series 80 models 
00- to 25,000-lb. GVW range). It’s the biggest, 
ingest engine that ever powered a Chevy heavyweight. 
* a whopping 252 hp and 390 ft.-lbs. of torque, the 
h Torque 409 V8 is made to order for extra rugged 
Long life and trouble-free performance are sure 


ing: thanks to such special heavy-duty features as’ 


iduction-hardened valve seats, forged steel crankshaft, 
W 4-harrel carburetor, to mention just a few. (For all 
e details on High Torque power for your job, see your 


levy dealer.) ... Chevrolet Division of General Motors, 
etroit 2, Michigan. 





High Torque 348 V8 High Torque 409 V8 








PLUS NEW GENERAL MOTORS SERIES 53 DIESELS 


For '62 Chevrolet introduces new GM 
Diesels for medium- and heavy-duty 
trucks! Specially designed for lowest cost 
performance in Series D60 and D60-H 
(15,000 to 23,000 GVW) is the proved 
130-hp GM 4-53 Diesel. And, for haulers 
who work in the Chevy Series 80 range 
(18,500 to 25,000 Ibs.), the new 195-hp 
GM 6V-53 Diesel will be available soon. 
If you work your trucks near the limit 
with heavy loads, high mileages, severe 
stop and go or excessive idling, you’re in 
for a pleasant shock when you find out 
how much a Chevy Diesel can save you! 




















running and running and running and running and running and running and running and running 


2 CHEVROLET JOBMASTER TRUCKS ed 
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Neumann Tells Students to 
Use Nutrition Knowledge 


Agriculturists, who are regarded 
primarily as experts on the subject 
of raising and feeding livestock, are 
among the best trained people in the 
nation in the field of human nutri- 
tion, Carl F. Neumann, secretary- 
general manager of the National 
Live Stock and Meat Board, Chicago, 
told members of the University of 
Missouri's Block and Bridle Club. 

Speaking at a recent luncheon 
meeting of the club, he said animal 
husbandry students and graduates 
receive more training in human nu- 


trition than do many physicians. Ex- 
cept for those who study specifically 
in the field of nutrition, it is possible 
to enter the profession of medicine 
in some states after having com- 
pleted only one formal course in 
nutrition during all the years of 
training for an M.D. degree. 

Noting that the foregoing is a fact 
about which persons in the nutrition 
phase of the medical profession are 
greatly concerned, Neumann urged 
all animal husbandry students and 
graduates to make use of their 
knowledge of human nutrition. 

The NLSMB official also said 
many of today’s wives and mothers 


are “among the most poorly-t 
to assume the responsibilities y 
planning nutritionally 
meals for their families” and blame 
a lack of school training for this gi. 
uation. Ironically, he declared, as th, 
nation’s population has grown ap 
as its food supply has been expanded 
and improved to provide for the jp. 
crease, the emphasis on home gp. 
nomics and nutrition in many scho| 
systems has been decreased. 
“Many girls today must depenj 
almost entirely on their mothers fo 
training in cooking and _ nutrition’ 
he pointed out. “Unfortunately, jy 
too many instances, this advice con. 
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No. 252 
Stainless Steel 
Process Cooker 
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» ‘CLEAN-LINE YOUR PRODUCTION 
St. John Equipment is exactly 


tailored to your requirements 


St. John “standard equipment” may easily be modified to 
meet any conditions of operation or production. 


for information. 


ST. 








lf you need a special design, entirely different from our 
known “standards”, we are equipped to engineer and pro- 
duce it quickly and economically. 


Clean-Lining your production with St. John Stainless Steel 
Equipment shows a profit from the start. Clean up and main- 
tenance is reduced to a minimum.Then, because it is built 
to last, St. John Equipment outwears ordinary types by as 
much as 3 times. 
sanitary inspection requirements. 


And, of course, it meets the most rigid 


Whether you need a single meat truck or wish to 
Clean-Line a complete installation, write or wire 


S8c0o SO. DAMEN AVE. 


CHICAGO 36, ILLINOIS 


sists of passing along to the daughter 
the meal skipping and skimping 
habits of the mother.” 


Judging Coaches to Hear 
About Industry Careers 


Career opportunities in the meat 
processing industry, as well as the 
latest meat and livestock judging 
techniques, will be discussed at two 
dinners to be sponsored by the 
American Meat Institute during the 
International Live Stock Exposition, 
scheduled for November 24 through 
December 2 at the Union Stock 
Yards, Chicago. The dinners, to be 
held under auspices of the AMI pro- 
ducer relations committee, will take 
place in Chicago and Madison, Wis. 

The eighth annual Chicago dinner, 
on Friday evening, November 24, at 
the LaSalle Hotel, will be for the 
intercollegiate livestock judging 
team coaches. The Madison dinner, 
on Sunday evening, November 26, at 
the Edgewater Hotel, will be for the 
intercollegiate meat judging team 
coaches. Meat judging contests dur- 
ing the exposition will be held at the 
Madison plent of Oscar Maver & Co. 

Oscar G. Mayer, jr., president o 
Oscar Mayer & Co. and chairman 0 
the AMI board of directors, wil 
greet the coaches on behalf of the 
Institute. Carroll M. Cannoles, d- 
rector of the AMI department af 
membership, will discuss “Career 
Opportunities in the Meat Process 
























ing Industry” at both dinners. More 
than 40 colleges are represented it 
the contests. 


Nebraska Official Rules 
Auction Market Law Void 


Attorney General Clarence Meyej 
of Nebraska has ruled that a le 
(LB-197) enacted by the 1961 stal 
legislature to regulate livestock a 
tion markets is unconstitutional? 
cause it applies only to new 
exempting those in existence 
the law was passed. 
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what ‘Fully Dried’ Means 
for Meat From F-M Areas 


The U.S. Department of Agricul- 
ture has amended the regulations 
governing the importation of cured 
and dried meats from countries 
where rinderpest and _ foot-and- 
mouth disease exist, to clarify the 
meaning of the term “fully dried” 
and formalize its enforcement pro- 
cedures. 

The amendment to Section 94.4(a) 
(3) of the regulations in Part 94, 
Title 9, Code of Federal Regulations, 
reads: 

“(3) (i) The meat shall have been 
thoroughly cured and fully dried in 
such manner that it may be stored 
and handled without refrigeration, 
as in the case of salami and other 
par summer sausage, tasajo, xarque, or 
rs jerked beef, bouillon cubes, dried 
beef, and Westphalia, Italian and 
e meat § similar type hams. The term ‘fully 
as the § dried’ as used in this subparagraph 
judging § means dried to the extent that the 
at two § water-protein ratio in the wettest 
by the § nortion of the product does not ex- 
ing the F ceed 2.25 to 1. 
sition, § “(ij) Laboratory analysis of sam- 
hrough ples to determine the water-protein 

Stock § ratios will not be made in the case 
, to be Bot all shipments of cured and dried 
MI pro- meats. However, in any case in 
ill take which the inspector is uncertain 
n, Wis. whether the meat complies with the 
‘dinner, | requirements of subparagraph (i) he 
24, at} will send a sample of the meat rep- 
for the resentative of the wettest portion to 
judging the Meat Inspection Division for 
dinner, # analysis of the water-protein ratio. 
er 2, af Pending such analysis the meat shall 
> for the F not be released or removed from the 
ing tea" port of entry.” 
sts dur- 
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Packers Asked to Join in 
‘Sandwich Idea’ Contest 


Meat packers, processors and other 
food producers are being asked to 
join state and local restaurant as- 
sociations in the distribution of entry 
blanks for the seventh annual na- 
tional “sandwich idea” contest spon- 
sored by the Wheat Flour Institute 
and the National Restaurant Associ- 
ation, both of Chicago. 

Official entry blanks will be ready 
for distribution on or before Decem- 
ber 1, according to David H. Stroud, 
WFI director of merchandising and 
ice Mey’ promotion. The first press run will 
at a la exceed 110,000 blanks, which may 
1961 sta! be ordered by packers and others in 
stock aug any quantity without charge. 
tional b§ = The annual competition to seek 

arse"y “eW sandwich ideas extends from 
nce whel December 1 to February 15, 1962. It 
'S open only to owners, managers 





ules 
, Void 
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and employes in the hotel, restau- 
rant and institutional food service 
fields—persons with new sandwich 
ideas or variations of old favorites. 

The contest will be scored in three 
separate judging sessions: 1) the top 
20 recipes, 2) the 10 best sand- 
wiches of the year and 3) the 
“Grand Champion Sandwich” and 
runners-up. 

The winner, a “Sandwich King” or 
“Queen,” will receive a two-week, 
all-expense-paid tour of Europe for 
two, plus additional cash awards. 
Prizes of $1,000 and $500, respec- 
tively, will go to the second and 


Utah Meat Dealer Fined 
For Shipping Interstate 


A northern Utah meat dealer has 
been fined $3,000 and placed on pro- 
bation for five years for violating 
the federal Meat Inspection Act, the 


-U.S. Department of Agriculture re- 


ported recently. 

The dealer, Parnell Johnson of 
Laketown, Utah, was convicted by 
the U.S. District Court in Salt Lake 
City on a charge of shipping lamb 
that had not been federally inspected 
from Utah to Wyoming last May. 
Johnson owns and operates John- 


third place winners. son’s Super Service in Laketown. 





‘CLEAN-LINE YOUR PRODUCTION 
St. John Equipment is exactly 
tailored to your requirements 


St. John “standard equipment” may easily be modified to 
meet any conditions of operation or production. 





No. 359X 
Stainless Steel 
Dump Bottom 
Sausage Bucket 


If you need a specia/ design, entirely different from our 
known “standards”, we are equipped to engineer and pro- 
duce it quickly and economically. 


Clean-Lining your production with St. John Stainless Steel 
Equipment shows a profit from the start. Clean up and main- 
tenance is reduced to a minimum.Then, because it is built 
to last, St. John Equipment outwears ordinary types by as 
much as 3 times. And, of course, it meets the most rigid 
sanitary inspection requirements. 





™ 
ay 


Whether you need a single meat truck or wish to 
Clean-Line a complete installation, write or wire 
for information. 


ST. JOHN & €9O. 


S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 
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NEW...and NOW AT YOUR SERVICE 


Everybody likes to announce a new 


plant and were no exception. We are also 
pleased to announce that we are now agents 
for the B-H EQUIPMENT COMPANY for 
the sale of the famous Globe-Chicago meat 
and by-products handling line and the 
Globe-Hay mold line. 


With our expanded product lines and 
our much larger new facilities, our stocks 
are more varied and bigger than ever. Nat- 
urally, bigger and 


. more complete 


FPR 
2 ES. > 


‘NoustR® * 


stocks mean that you can order almost any 
item you need right out of stock and it will 
be on its way to you as soon as the order ar- 
rives. Of course, you can be sure as always 
that every item we handle is of the finest 
quality and that you will continue to get 
Hantover “Personalized Service” whether 
you need new equipment or the smallest 
replacement part. 


Our new plant is at your service now. 
Whatever your equipment needs may be, 
call on Hantover. Our service to you ..- 
always the industry's best . . . is now better 
than ever. 


F Phan ioven: nc. 


2534-48 CAMPBELL ST. 


TELEPHONE VICTORY 2-8414 


KANSAS CITY 8, MISSOURI 
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1 ALL MEAT... output, exports, imports, stocks 





Meat Output Largest 


1960, when it exceeded 500,000,000 





Production of meat under federal inspection for the week ended 
November 4, totaled 480,000,000 lbs., the largest volume since January, 


week was about 13,000,000 Ibs. larger than the previous week and 
about 31,000,000 Ibs., or 7 per cent larger than last year. Cattle kill 
held steady with the previous week, but numbered larger than a year 

ago, while hog slaughter was up by about 130,000 head for the week 
and about 194,000 head, or 14 per cent larger than last year. Estimated 
slaughter and meat production appear below as follows: 


BEEF PORK 
Week Ended Number Production (Excl. lard) 
M's Mil. Ibs. Number Production 
Ms Mil, Ibs. 
ES |) See 420 244.0 1,540 208.1 
SS) ene 420 247.4 1,410 191.3 
OS 407 234.6 1,346 187.9 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M‘s Mil. Ibs. Number Production PROD 
i ‘ Ms Mil. Ibs. Mil. Ibs. 
ae 120 13.1 315 14.5 480 
RS.) Sarees 125 13.6 310 14.3 467 
Re SOO eo kk kt ease 123 13.5 280 13.3 449 
1950-61 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
Lambs, 369,561. 
1950-61 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended CATTLE 
Live Dressed Live Dressed 
Ss AR wee ccc ticnes 1,020 581 235 135 
Bes AMOR ccc cc ccc cccces 1,025 589 234 136 
ES Se | | 1,027 576 239 140 
SHEEP AND LARD PROD. 
Week Ended CALVES LAMBS Per Mil, 
Live Dressed Live Dressed cwt. Ibs. 
SS | 195 109 95 46 a 46.2 
SPP BOER” ioc ece cde bees 195 109 95 46 _— 43.7 
ES 198 110 98 48 13.0 41.8 


Since January, 1960 


Ibs. on two occasions. Volume last 








SOUR! 


BER 11, ! u 


USDA Buying Program Goes on; 
Will Close Ground Beef Soon 


The U. S. Department of Agricul- 
ture announced the purchase late 
last week of an additional 5,174,325 
lbs. of mixed canned meat for needy 
families. At prices ranging from 
39.98¢ to 40.15¢ per lb., total cost of 
the supply was $1,076,000. Bids were 
accepted from five out of 10. firms, 
which together had offered 7,434,375 
lbs. of product. 

Last week’s supply brought to 
46,509,450 lbs. of the product bought 
by USDA at a cost of $19,062,000 
since the buying program began 
September 7. The agency added that 
offers from the Northeast and the 
Southeast have been extremely light 
in regard to area requirements, a 
factor which will be given consider- 
ation in prices. 

USDA also reported the purchase 
of 2,688,000 Ibs. of ground beef. 
Prices paid were from 40.16¢ to 
42.49¢ per Ib. on some of the product, 
but on five cars of the meat bought 
in the Southeast, prices were from 
42.92¢ to 43.46¢ per Ib. Overall cost 
was $1,138,000. 

A grand total of 28,707,000 Ibs. of 





ground beef costing $12,043,000 has 
been bought under the current buy- 
ing program. The meat will be dis- 
tributed to schools in the national 
school lunch program. USDA also 
announced plans to terminate buying 
of the meat in about four weeks. 

The lard purchase amounted to 
2,928,000 Ibs. at prices ranging from 
11.64¢ to 11.83¢ per lb. for a total 
cost of $344,000. Offers were accepted 
from six out of nine firms which 
had offered 12,048,000 lbs. Aggregate 
cost of 37,425,000 Ibs. of lard bought 
through last week was $4,370,000. 

USDA this week announced the 
purchase of 3,864,000 Ibs. of ground 
beef at prices generally ranging from 
41.895¢ to 42.49¢ per lb. Twenty- 
eight cars were purchased in the 
Southeast and in the Northeast at 
prices ranging from 42.84¢ to 43.46¢ 
per lb. The higher prices in the two 
specified areas were because pur- 
chases there have run short rel- 
ative to requirements of schools in 
the areas. 

Offerings of 21 out of 26 firms, 
which together had offered a total 
of 5,817,000 Ibs., were accepted. A 
total of $1,643,000 was spent for this 
week’s buy, which brought the ag- 


TIONAL’ PROVISIONER, NOVEMBER 11, 1961 


gregate cost of 32,571,000 lbs. of meat 
to $13,686,000 since the buying pro- 
gram began August 23. 


USDA Has Announced Plans 
To Buy Canned Pork, Gravy 


The U.S. Department of Agricul- 
ture this week announced plans to 
buy about 30,000,000 Ibs. of canned 
pork and gravy for school lunches. 
Purchases will be made during the 
next three or four months with 
funds appropriated under the Na- 
tional School Lunch Act and will 
hinge on quantities and asking 
prices. 

Rules and regulations governing 
the program are the same as those 
covering vendors and shipping of 
the other meats and lard currently 
being purchased by USDA. 

Product procured this week is to 
be prepared in accordance with 
Schedule CC “USDA Specifications 
For Pork and Gravy, Canned,” No- 
vember, 1961. Pork items used in 
preparation of canned pork and 
gravy may consist of any one or any 
combination of the following cuts: 
skinned hams, 16 Ibs./down; skinned 
shoulders, 14%4lbs./down; shoulder 
picnics, 8 Ibs./down; Boston butts, 
6 Ibs./down, and regular loins, 13 
Ibs./down. 

Further details of the buying pro- 
gram are being mailed to the meat 


industry. 


AMI PROVISION STOCKS 

Provision stocks as reported to the 
American Meat Institute on October 
28, were about the same as two weeks 
earlier, but 22 per cent below last 
year. 

Stocks of lard and rendered pork 
were 9 per cent smaller than two 
weeks before, but 28 per cent above 
the corresponding date last year. 

The accompanying table shows 
October 28 stocks as percentages 
of holdings two weeks previously 
and a year earlier. 


FRED bade ccckeecseces 107 107 
WED cicdnnsivcnicdesene 117 45 
(RRP S aaars Beare 4 31 
WE ada sSicadecccves 78 90 
FN Re ree 125 111 
nkeescckescuese ts 89 100 
SE 8 bow cd gc eecns 88 138 
abaya de 108 91 

BREE dwiksedncckscsdes 100 123 
WR evewecewads 91 120 

Total frozen pork . .... 102 75 

Pork—cured, in cure 

D.S. bellies ........... 100 85 
Fat backs ............ 79 81 
Hams, S.P.-D.C. 96 87 
Picnics, S.P.-D.C. 100 69 
Bellies, $.P.-D.C. 82 
cured, in cure 111 95 

Total cured, in cure 96 84 
Total pork prod. ...... 100 78 
Lard and RPF ....... 91 128 






























PROCESSED MEATS .. . SUPPLIES 


U.S. is Being Pushed Out of 
So. Africa Tallow Mart—FAs 


Australia and New Zealand hay 
virtually pushed the United Staisg 
out of the tallow market in the Fe. 
eration of Rhodesia and Ny 
the Foreign Agricultural Serip 
has revealed. Federation import 
amounted to over 40,000,000 lhs, jay 
year, of which the US. - suppliq 
only 2,200,000 Ibs. 

Commonwealth countries enjoy; 
5 per cent tariff advantage over th 
U.S. and their prices have been Joy. 
er. Furthermore, traders prefer 
contract under London rules thy 
under regulations of the New Yok 
Produce Exchange. However, FAS 
suggests that the difficulty ought t 
be resolved as importers there ap 
preciate the high quality of the US, 
product. 








Meat Production Down in September, Below 1960 


Meat production in commercial slaughter plants decreased in Septem- 
ber as volume for the month fell to 2,257,000,000 lbs. from 2,341,000,000 
lbs. in August and the month’s production was also somewhat below the 
September, 1960 volume of 2,312,000,000 lbs. Lard production, steady at 
181,000,000 Ibs. with August, was about 5,000,000 Ibs. below last year. 
Total meat output for the nine months at 20,255,000,000 lbs. was up 
slightly from 20,153,000,000 Ibs. last year. Of January-September vol- 
ume, 11,178,000,000 Ibs. were beef, up 4 per cent from last year; 715,- 
000,000 Ibs., veal, down 6 per cent; 7,747,000,000 lbs., pork, down 4 per 
cent, and 615,000,000 lbs., lamb and mutton, up 10 per cent from last 
year. Lard production for the period at 1,742,000,000 Ibs. was 4 per cent 
below 1960. Estimated commercial livestock slaughter by classes and 
meat production by kinds appear below as follows: 


4-4-8 


COMMERCIAL MEAT AND LARD PRODUCTION BY MONTHS IN MILLION LBS., 1961-60 


Beef Veal Pork L&M Totals Lard 
1 1960 196 1960 196 1960 1961 1960 1961 1960 
79 2,333 2,401 206 
73 2,043 2,162 181 

2,377 2,326 215 

2,100 187 

2,396 218 

2,328 205 

2,078 168 

2,341 181 

2,257 181 


1,196 
1,089 
1,201 
1,066 
1,202 
1,247 
1,166 
1,307 
1263 F. I. SLAUGHTER BY REGIONS 
ie 80 95 61 2,247 208 United States federally inspected 
- 11,178 10,772 7,747 8,065 615 559 20,255 20,153 1,742, 1,815 slaughter by regions in Sept., 1961, 
(totals compared) was reported in 


000’s by the USDA as follows: 

Cattle Calves Hogs 

N. Atl. states .... 116 142 492 

S. Atl. states .... 52 47 im 
sll 


83 
75 
77 
85 
85 
99 
101 
97 
91 


ged peeeeyevezee 2 


J an.- -Sept. 
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COMMERCIAL LIVESTOCK SLAUGHTER BY MONTHS, IN 00’s, 1961-60 


Calves Hogs Sheep & Lambs 
1961 
1,453.5 
1,239.1 
1,482.3 
1,416.7 
1,547.4 
1,439.8 
1,310.7 
1,498.3 
1,484.0 
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N. C. states-East . 263 118 
N. C. states-N.W. 588 2,089 
N. C. states-S.W. 163 ll 489 
S. Cent. states .. 196 64 492 
Mountain states .. 126 2 88 
Pacific states . 209 23 208 

Totals, Sept. 61 1,712 456 5,240 

Totals, Sept. °60 1,782 514 = 55,165 

Other animals slaughtered under federal i» 
spection: September, 1961—horses 5,288; goats, 
19,630; September, 1960—horses 4,458; goats 13; 
358. 
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- 19,126.8 18, 848.9 55,908.1 12,871.8 














DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS Sheep casings: = 


Pork sausage, bulk — Chgo.) 
vt @ 


Bologna ring, bulk 
Bologna, a.e., bulk 
Smoked liver, n.c., bulk 

Smoked liver, a.c., bulk 40 @47 
Polish sausage, self- 
service pack. 

New Eng. lunch spec. 
Olive loaf, bulk 


65 @75 
- -624%@70 
1644 @54 
. 51% @66 
Blood, tongue, a.c. ......46144@51 
Pepper loaf, bulk 51% @69 
Pickle & Pimento loaf ..434%,@54 
Bologna, a.c., sliced, (del’d) 
6, 7-0z. pack., doz. .....2.67@3.60 
New Eng. lunch spec., 
sliced, 6, 7-0z., doz. ... 
Olive loaf, sliced, 


-4.17@4.92 


. .2.87@4.80 
P&P loaf, sliced, 
6, 7-oz., dozen ......... 2.87@3.60 


DRY SAUSAGE 


Gel, Ib.) 
Cervelat, hog bungs ..... 1.11@1.13 
SO Cickcccdecs coon) @ 
Farmer 


58 


SMOKED MEATS 
Wednesday, Nov. 1, 1961 
Hams, to-be-cooked, 
14/16, wrapped 
Hams, fully cooked, 
14/16, wrapped 
Hams, to-be-cooked, 
16/18, wrapped 
Hams, fully cooked, 
16/18, wrapped 
Bacon, fancy, de-rind, 
8/10 lbs., wrapped 
Bacon, fancy, sq. cut, seed- 
less, 10/12 lbs., wrapped 
Bacon, No. 1 sliced, 1-Ib. 
heat seal, self-serv., pk. .. 


SPICES 
@asis Chicago, original 
barrels, bags, bales) 


Whole Ground 


Allspice, prime .... 
Chili pepper 
Chili ccccce 
Cloves, Zanzibar ... 
Ginger, Jamaica .... 
Mace, —— Banda 3.00 


Mustard flour, fancy .. 


No. 1 
West Indies nutmeg 
—s American, 


Paprita, Spanish, 


Cee eereeeses 


- 
28 


no 
SS 88 & 48Gaczrtee2 





a 
i) 


(el. prices quoted to manu- 
facturers of sausage) 

Beef rounds: @er set) 
Clear, 29/35 mm. ....125@1.40 
Clear, 35/38 mm. ....1.25@1.50 
Clear, 35/40 mm. ....1.10@1.30 
Clear, 38/40 mm. ....1.35@1.60 
Not clear, 40 mm./up 1.00@1.10 
Not clear, 40 mm./dn 80@ 85 


Beef weasands: (Each) 
No. 1, 24 in./up .... 15@ 18 
No. 1, 22 in./up .... 16@ 18 


Beef middles: @er set) 
Ex. wide, 2% in./up ..3 75@3.85 
Spec. wide, 24%4-2% in. 3.00@3.10 
Spec. med. 1%-2% in. 1.85@2.10 
Narrow, 1%-in./dn. ..1.15@1.25 


Beef bung caps: (ach) 
Clear, 5 in./up ...... 44@ 46 
Clear, 4%-5 inch .... 33@ 35 
Clear, 4-4% inch .... 20@ 22 
Clear, 3%-4 inch .... 15@ 17 


Beef bladders, salted: 
inch/up, inflated 

61%4-7% inch, inflated 
5%-6% inch, inflated 

Pork casings: @er hank) 
29 mm./down .........6.00@6.10 
29/32 mm. ............6.00@6.35 
32/35 mm. ..........+.5.20@5.40 
35/38 mm. 4.35 @4.60 
38/42 mm. ........+..-4.00@4.35 


Hog bungs: 


« ccccce A V@ZL 
Middles, cap off ..........72@74 
Skip bungs ............--11@12 


24/26 mm. ............5.40@59 
22/24 
20/22 
18/20 
16/18 


CURING MATERIALS 


Nitrite of soda, in 400-Ib.  (Cvt) 

bbls., del. or f.0.b. Chgo. 
Pure refined gran. nitrate 

of soda, f.0.b. N.Y. ..... 58 
Pure refined powdered nitrate 

of soda, f.o.b. N.Y. ..-+ . 108 
Salt, paper-sacked, f.0.b. 

Chgo. gran., carlots, ton .. Sil 
Rock salt in 100-Ib. 

bags, f o.b. whse., Chgo. . 2M 


La., less 2% 
Dextrose, regular: 

Cerelose, (carlots, cwt.) « 

Ex-warehouse, Chicago ++ 


SEEDS AND HERBS 
(Lel., Ib.) 


eoeceeserert 


Yellow Amer. ..-- 

Oregano 
Coriander, 

Morocco, No.1.. ¥# 
Marjoram, French 2.4- 
Sage, Dalmatian, 
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CHICAGO 


Nov. 7, 1961 


CARCASS BEEF BEEF PRODUCTS 
range: (carlots, Ib.) db.) 
se trtce, 500/600 ay as 39 Tongues, No. 1, 100’s . a @29 
Choice, 600/700 ...... 3814 @ 38% Tongues, No. 2, 100’s . pnd 
Choice, 700/800 ...... 3814 @381%4 Hearts, regular, 100’s . 
Good, 500/600 ....... 37n Livers, regular, 100’s ..19 @19% 
Good, 600/700 ....... 36% Livers, selected, 35/50’s 224%4n 
Bull . | 32% Tripe, scalded, 100’s ... 6% 
Commercial cow ..... 29 Ea age — se fea? = 
ti WV .0% 27 Ps, unscalded, "Ss 
reer kien oveueed, 100% 13 
EEF CUTS MI one es ude oo 6% 
A ey ee ore = 
PRIMAL B Udders, 100’s .......... 5n 
sy ag 70 Gel) ..72 @ss o 
. loins, 50/ cel) .. 
con we ...... 36 FANCY MEATS 
Armchux, 80/110 ..... «4 Beef tongues, 
Ribs, 35/35 Gel) ..... 30 @53 corned, No. 1 ....... 33 
Briskets, (icl) ........ 25% corned, No. 2 ....... 31 
Navels, no. 1 ........ 13% @14% Veal breads, 6/12-o0z. ... 94 
Flanks, rough no. 1 ..134%@14 BOR SOD. 5 beds cdesacs 130 
Choice: Calf tongues, 1-lb. dn. . 27 
Hindatrs., 5/700 ..... 47n 
Foreqtrs., 5/800 ..... 32 BEEF SAUS. MATERIALS 
Rounds, 70/90 Ibs. ...4914@50 
Tr. loins, 50/70 (cl) .61 @69 FRESH 
Sq. chux, 70/90 ...... 36 Canner-cutter cow meat, db.) 
Armchux, 80/110 ..... Kr} | ee re 41% 
Ribs, 25/30 Gcl) ..... 49 @51 Bull meat, boneless 
Ribs, 30/35 (cl) ..... 49 @50 to eae 44 
ME See cewe.c 25% Beef trimmings, 
_ OSS Ger 13% @14% 75/85%, barrels ...... 3214 
Flanks, rough no. 1 ..134%2@14 Oe a . s, ane 
85/90%, barrels ...... 
bio — ..49 @50 Boneless chucks, pom 
MN cece e 25 @25% barrels ......0..00--. 
eias’............ 35 @36 Beef cheek meat, 
esccs ....46 @48 oo ae ee - pik, 
Loins, trim’d ........ eef head meat, oa 4 
~. o Veal trimmings, 
boneless, barrels ..... 41 
COW, BULL TENDERLOINS VEAL SKIN-OFF 
C&C grade, fresh (Job lots, Ib.) 
Cow, 3 Ib./down ...... 63 @67 Prime, GO/190 00.6 seco escas 53@3H4 
Cow, 3/4 Ibs. 70 @74 WN TOO 6k oc cccctccces 52@54 
wah... @88 Choice, 90/120 ............. 47@48 
Cow, 5 Ibs./up ........98 @100 Choice, 120/150 ............ 46@48 
nie ...... ""98 @100 4«-« G0od, 90/150 .............. 40@43 
Commercial, 90/190 ........ 35 @37 
CCE, GUS TRO 2 ccc cciceccas 28@30 
CARCASS LAMB CUR, CO/IRE ciccis cece +++ -24@26 
Prime, 35/45 Ib; <— am 
e, Mid vradia « 38 41 AM ETS 
Prime, 45/55 Ibs. ...... 38 @41 Insid — e~ s 54@55 
Prime, 55/65 Ibs. ...... 38 @41 nsides, 12/up, Ib. ........54@ 
Choice, 35/45 lbs. 38 @41 Outsides, 8/up, Ibs. ........ 53 
Choice, 45/55 Ibs. ......38 @41 Knuckles, &%4/up, Ib. ..... 54 
Choice, 55/65 Ibs. ...... 38 @41 i 
NE a Was to's @39 n-nominal, b-bid, a-asked. 
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FRESH BEEF (Carcass) Los Angeles 
Nov. 7 
Choice, 5-600 Ibs. ........ $41.00@ 41.50 
Choice, 6-700 Ibs. ........ 39.50 @ 40.50 
Good, 5-600 Ibs. ......... 39.00 @ 39.50 
Good, 6-700 lbs. ... 38.50 @ 39.00 
Stand., 3-600 Ibs. 37.50 @ 38.50 
cow: 
Commercial, all wts. .... 31.00@33.00 
a = all = Saale «. ssaiacs 30.50 @ 32.00 
dle ade 'sie. ait 29.50 @ 30.50 
Bull, util, ng ee 36.50 @ 38.50 
= CALF: 
ice, 200 Ibs./dn. ..... 48.00 @ 49.00 
Good, 200 Ibs./dn. ...... 44.00 @ 46.00 
LAMB (Carcass): 
» 45-55 Ibs. 38.00 @ 41.00 
» 55-65 lbs. 36.00 @39.00 
Choice, 45-55 Ibs. - 38.00@41.00 
Choice, 55-65 lbs. 36.00 @ 39 00 
Good, all wts. ........_. 36.00 @ 37.00 





FRESH PORK: (Carcass) (Packer style) 
135-175 Ibs. U.S. No. 1-3 None quoted 
LOINS: 
812 Ibs. 


ig RR veeeeeeeees 49.00 @ 50.00 


PE Sis ws cs 47.00 @ 48.00 
(Smoked) 
Sa 36.00 @ 40.00 


45.00 @ 48.00 
44,00 @ 47.00 
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PACIFIC COAST WHOLESALE MEAT PRICES 


San Francisco No. Portland 
Nov. 7 Nov. 7 
$41.00 @ 42.00 $40.50 @ 42.50 
39.50 @41.50 40.00 @ 42.00 
39.00 @ 40.00 40.00 @ 42.00 
38.00 @ 39.00 39.00 @ 41.00 
38.00 @ 39,00 37.00 @ 39.00 
31.50@33.50 None quoted 
30.50 @ 33.00 28.00 @ 32.00 
30.00 @ 31.50 25.00 @ 31.00 
37.00 @ 39.00 36.00 @ 40.00 
VEAL 
None quoted 46.00 @ 50.00 
42.00 @ 45.00 45.00 @ 48.00 
37.00 @39.00 36.00 @37.50 
35.00 @ 37.00 36.00 @ 37.50 
37.00 @39.00 36.00 @37.50 
35.00 @37.00 36.00 @37.50 
34.00 @ 37.00 34.00 @ 36.00 
@acker style) (Packer style) 
None quoted 29.00 @ 30.00 
47.00 @52.00 46.00 @ 49.00 
46.00@51.00 46.00 @ 49.00 
(Smoked) (Smoked) 
32.00 @ 36.00 30.00 @ 35.00 
45.00 @ 49.00 45.00 @ 48.00 
42.00 @ 47.00 43.00 @ 47.00 





FRESH MEATS... Chicago and outside 


NEW YORK 


CARCASS BEEF AND CUTS 
Qcl., Ib.) 
@57 
@57 


Rds., dia. bone, f.o. 52 
Short loins, untrim. . 

Short loins, trim. ...92 
Flanks 
Ribs 

Arm chucks .......... 
Briskets 
I a tc tia cic owas 

Choice steer: 

Carcass, 6/700 
Carcass, 


WARP ORE cccie v's Gass 
Rds., dia. bone, f.o. .. 
Short loins, untrim. .. 
Short loins, trim. 
Flanks 


WE esac cichietis dha car 
Arm chucks ......... 
WN eae pices 
OE ete cewek. scat 
Good steer: 

Carcass, 5/600 ...... 
Carcass, 6/700 ...... 
Hinds., 6/700 ........ D 
Hinds., 7/800 ........ 47 @51 
Rounds, cut across 

CE OEE kieSaccedcnk 50 @54 
Rds., dia. bone, f.o. ..51 @55 
Short loins, untrim. ..52 @57 
Short loins, trim. ....61 @68 
We weebdincadvvge 16 @20 
rsa cnac ae oe ots 46 @50 
Arm chucks ......... 37 @38 


Nov. 8, 1961 


FANCY MEATS 


cl., Ib.) 

Veal breads, 6/12-0z. 
RGR FUE: Poddes hakacdevcevis 
Beef livers, selected . 
Beef kidneys 
Oxtails, %-lb., frozen 


VEAL SKIN-OFF 


(Carcass prices, Icl., 





Tb.) 


CARCASS BEEF 


(Carlots, Ib.) 
Steer, choice, 6/700 ....4014 @42 


Steer, choice, 7/800 ....40 @41% 
Steer, choice, 8/900 39 @39% 
Steer, good, 6/700 ....38%@40% 
Steer, good, 7/800 . .37144 @39% 
Steer, good, 8/900 . 36% @38% 








Rounds, flank off ....52 @55 
Loins, full, untr. 52 @55 
Ribs, 7-bone ......... 55 @58 
Armchux, 5-bone .36%4 @38 
Briskets, 5-bone ..... 2 @ 
CHOICE STEER: 
Carcass, 5/700 ....... 42 @43% 
Carcass, 7/900 ........ 41 @43 
Rounds, flank off ...50 @53 
Loins, full, untr., ....48 @51 
Loins, full, trim. ..... 62 @64 
Ribs, 7-bone ......... 30 @S4 
Armchux, 5-bone 36% @38 
Briskets, 5-bone ..... 26 @28 
GOOD STEER: 
Carcass, 5/700 ....... 4014 @41% 
Carcass, 7/900 ....... 40 @41 
Rounds, flank off -49 @51 
Loins, full, untr. -.45 @48 
Loins, full, trim. ..57 @60 
Ribs, 7-bone ......... 46 @50 
Armchux, 5-bone ....36 @38 
Briskets, 5-bone ...... 26 @28 
COW CARCASS: 
Com’l. 350/700 ...... 31 @33 
Utility 350/700 ....... 30% @32% 
Can-cut, 350/700 ..... 29% @31% 
VEAL CARC.: Choice Good 
on ke None 43@45 
GU/Rar Us cn cue 49@53 44@46 
120/150 Ibs. ...... 49@53 43@46 
LAMB CARC.: Pr. & Ch. Good 
See 40@42 36@38 
45/55 Ibs. ...... 391%4@41 35@37 
SR Gee NR. 6 ose bawe 39@40 35@36 


CHGO. PORK SAUSAGE 


MATERIALS—FRESH 
Pork trimmings: Gob lots) 
40% lean, barrels .... 19 
50% lean, barrels ....  . 
80% lean, barrels .... ° 35 





95% lean, barrels .... 42 
Pork head meat ....... 2914 
Pork cheek meat 

trimmed barrels ...:.. * 31 
Pork cheek meat, | 

untrimmed -.....:... 29 


Phila., N. Y. Fresh Pork 


PHILADELPHIA: Acl., Ib.) 
oS eer 44 @4 
Tae EAE occ acese 43 @45 
Boston butts, 4/8 ..... 34 @36 
Svareribs, 3-lb./dn. ..36 @38 
Hams, sknd., 10/12 ..42 @44 
Hams, sknd., 12/14 ..41 @43 
Picnics, S. S. 4/6 ....25 @27 
Picnics, S. S. 6/8 ....24. @26 
Bellies, 10/14 ....... 26 @28 

NEW YORK: (icl., Tb.) 
Pe le a roree 44 @5 
Loins, 12/16 ......... 43 @50 
Boston butts, 4/8 -34% @40 
Hams, sknd., 12/16 ...42 @50 
Spareribs, 3-Ilb./dn. ...35 @42 


OMAHA, DENVER MEATS 


(Carlots, per cwt.) 
Omaha, Nov. 7, 1961 


Choice steer, 6/700 ..$37.75@38.50 
Choice steer, 7/800 .. 37.75@38.50 
Choice steer, 8/900 .. 36.75@37.75 
Good steer, 6/700 .... none qtd. 
Good steer, 7/800 ... none atd. 
Choice heifer, 5/700 .. 36.50@36.75 
Good heifer, 5/700 none qtd. 
Cow, c-c, util. ........ none qtd. 

Pork loins, 8/12 ..... 40.50 @ 41.00 
Pork loins, 12/16 ..... none atd 

Bost. butts, 4/8 ..... 29.25 @ 29.50 
Hams, sknd., 12/16 ... 37.50@39.00 


Denver, Nov. 7, 1961 


Choice steer, 6/800 none atd. 
Choice heifer, 5/700 . none qtd. 
Cow, cut-util. ....... .00@ 29.00 
Carcass lamb, 

Ch. & pr., 35/60 ... none qtd. 


CHGO. FRESH PORK AND 
PORK PRODUCTS 


(Wholesale) 

Nov. 7, 1961 . 
Hams, skinned, 10/12 .. 44 
Hams, skinned, 12/14 4014 
Hams, skinned, 14/16 3914 
Picnics, 4/6 Ibs. ....... 24 
Picnics, 6/8 lbs. ....... 23 
Pork loins, boneless .. 59 
Shoulders, 16/dn. ..... 28 

(Job lots, Ib.) 
Poek Hivere ...6..ceess: 131%4 
Tenderloins, fresh, 10’s 75 
Neck bones, bbls. ..... 10 @11 
Feet, .s.c.; bbls, ....... 6 @ 6% 








CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 
CASH PRICES 
(Carlot basis Chicago price zone, Nov. 8, 1961) 


SKINNED HAMS 


PICNICS 
F.F.A. or fresh 


Veisitnve och Rs C/OD Be Mm: cco 
ee ta shes fresh 8/up 2s in ..n.q. 


FRESH PORK CUTS 

































































Job Lot Car Let 

42@43.... Loins, 12dn ........ 42b 

3914 @40.. Loins, 12/16 ......... 39 

36@37.... Loins, 16/20 35 @36n 
eee Loins, 20/up 33@33%4 

32% @33.. Butts, 4/8 ....... @3 

= skeaees — pa oe ence — OTHER CELLAR CUTS 
eevesccs u' > UP .cccccces 

33@33\%4.. Ribs, 3/dn ..... 32@32% Frozen or fresh Cured 

_ ae ae eee 2% 13%...... Sq. Jowls, boxed ...n.q. 

Dy paciee os ee PPererrere 20 «6(10%...... Jowl Butts, loose .11144n 
a-asked, b-bid, n-nominal 11%...... Jowl Butts, boxed ..n.q. 
DRUM LARD FUTURES CHICAGO LARD STOCKS 


FRIDAY, NOV. 3, 1961 


Open High Low Close 
Nov. 8.20 8.25 8.20 8.25 
Dec. 9.40 9.52 9.40 9.52a 
Jan. 9.35 9.35 9.35 9.35 
Mar. 9.60 9.65 9.60 9.65b 
May 9.80 9.80 9.80 9.80a 
Sales: 1,560,000 lbs. 
Open interest at close, Thurs., 


Nov. 2: Nov., 249; Dec., 446; Jan., 
56; Mar., 70, and May, 7 lots. 


MONDAY, NOV. 6, 1961 


Nov. 8.22 8.25 8.22 8.25 
Dec. 9.55 9.65 9.55 9.57a 
Jan. mea ee pas 9.42b 
Mar. 9.65 9.65 9.65 9.65a 
May 9.80 9.80 9.80 9.80 


Sales: 720,000 Ibs. 

Open interest at close, Fri., Nov. 
3: Nov., 243; Dec., 441; Jan., 56; 
Mar., 70, and May, 14 lots. 


TUESDAY, NOV. 7, 1961 


Nov. 8.20 8.20 8.20 8.20b 
Dec. 9.60 9.60 9.50 9.50a 
Jan. 9.40 9.40 9.40 9.40a 
Mar. 9.60 9.60 9.55 9.55a 
May 9.75 9.75 9.75 9.75b 
Sales: 840,000 Ibs. 
Open interest at close, Mon., 


Nov. 6: Nov., 239; Dec., 443; Jan., 
56; Mar., 71, and May, 15 lots. 


WEDNESDAY, NOV. 8, 1961 


Nov. 8.20 8.35 8.20 8.20 
Dec. 9.47 9.47 9.35 9.35b 
Jan. 9.30 9.30 9.25 9.25b 
Mar. 9.55 9.62 9.45 9.45a 
May 9.75 9.75 9.65 9.65 
Sales: 2,600,000 Ibs. 
Open interest at close, Tues., 


Nov. 7: Nov., 236; Dec., 442; Jan., 
57; Mar., 71, and May, 15 lots. 


THURSDAY, NOV. 9, 1961 


Nov. 8.20 8.25 8.20 8.25a 
Dec. 9.37 9.37 9.30 9.35a 
Jan. 9.25 9.25 9.20 9.25 
Mar. 9.50 9.50 9.50 9.50a 
May ese 9.65n. 
Sales: 920. 000 ‘Tbs. 
Open interest at close, Wed., 


Nov. 8: Nov., 233; Dec., 433; Jan., 
56; Mar., 76, and May, 16 lots. 


60 


Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade as follows: 


Nov. 3, Nov. 4, 

1961 1960 
P.S. lard (a) 315,984 ...... 
P.S. lard (b) 5,280,000 3,116,347 
D.R. lard (a) SUNS sce ces 
D.R. lard (b) 7,401,135 960,120 


TOTAL LARD 13,077,872 4,078,467 
(a) Made since Oct. 1, 1961. 
(b) Made previous to Oct. 1, 1961. 


PET FOOD OUTPUT 

Canned food and canned 
or fresh frozen food com- 
ponent for dogs, cats and 
like animals, prepared un- 
der government inspection 
totaled 5,585,583 Ibs. in the 
week ended October 21, 
the USDA has reported. 


MEATS DOWN AGAIN 
Meat prices, sustaining 
a fairly sharp break in the 
week ended October 31, 
established an average 
wholesale index of 93.9, 
according to the Bureau 
of Labor Statistics. Down 
from 94.9 for the previous 
week, last week’s index 
compared with 94.8 a year 
earlier. Meanwhile, the 
average primary market 
price index held steady at 
118.6, but it was .4 per 
cent below last year. 





PORK AND LARD ... Chicago and outside 


MARGIN GAINS ON LIGHT, HEAVY HOGS 


(Chicago costs, credits and realizations for Monday and Tuesday) 

Cut-out margins, on the average, made another ste 
forward. The gains, although modest, came about op 
small markups in lean cuts, helped somewhat by another 
downward adjustment in the live market. Only light anj 
heavy porkers shared in the narrowing of margins, while 
the change in margins on mediumweights tended a shade 


toward the negative side. 
Value 








per percwt. per percwt. per percwi, 

fin. cwt. fin. cwt. fin, 

yield 7 yield alive yielg 

Lean cuts ....... R $16.69 $10. $15.26 $10.43 $147 

Fat cuts, lard > 6.80 173 6.68 450 6% 

Ribs, trimms., etc. .... 2.02 2.91 1.93 2.69 1.76 (2.4 
Cost. of ROSS: .oicccccicce 16.44 16.25 15.87 
Condemnation loss 08 -08 .08 
Handling, overhead .... 2.75 2.50 2.25 

TOTAL COST ........ . 27.72 18.83 26.52 18.20 25.45 

TOTAL VALUE 8 26.40 17.50 24.63 16.69 2337 

Cutting margin 93 —1.32 —133 —189 —151 —2, 

Margin last week ...—1.01 —1.47 -—1.31 —188 —157 -—29 





Value 
—180-220 Ibs.— 220-240 lbs.— 


















PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles SanFrancisco No. Portland 
Nov. 7 Nov. 7 Nov. 7 
PE, OM: cy coaeee ct ame 17.50@ 18.50 16.50@ 19.00 14.00@19.0 
50-Ib. cartons & cans ..... 17.00 @ 18.50 None quoted None quoted 
DN ica chitin ed ceuee Nin: 15.00 @17.75 None quoted None quoted 
PACKERS’ WHOLESALE VEGETABLES OILS 


LARD PRICES 
Wednesday, Nov. 8, 1961 
Refined lard, drums, f.o.b. 


CRIIODO: co ccciccccctcevnecetes $12.75 
Refined lard, 50-Ib. fiber 
cubes, f.o.b. Chicago ...... 12.25 


Kettle rendered, 50-Ib. tins, 


TOs CRIRGO 5 oc ccccccscse 4.235 
Leaf, kettle rendered, 

drums, f.o.b. Chicago ...... 13.75 
EE UN ib bsp kadein vcinden's 13.50 


Standard shortening, 
North & South, delivered . 20.50 


ee shortening, 
» drums, del’vd. 


WEEK’S LARD PRICES 
P.S.or Dry Ref. in 


D.R. rend. 50-Ib. 

cash loose tins 

tierces (Bd. (Open 

(Bd. Trd.) Trd.) Mkt.) 

Nov. 3 8.25n 9.12 11.62n 
Nov. 6 .. 8.25n 9.12 11.62n 
Nov. 7 8.20n 8.87a 11.37n 
Nov. 8 .. 8.20n 8.75a 11.25n- 
Nov. 9 .. 8.25n 8.62 11.12n 


Note: add “Mee to all lard prices 
ending in 2 or 7. 
n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed Nov. 4, 1961, was 14.9 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 14.6 ratio for the pre- 
ceding week, and 17.3 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.097, $1.130 and 
$1.005 per bu. during the 
three periods, respectively. 
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Wednesday, Nov. 8, 1961 
Crude cottonseed oil, f.0.b. 


Peanut oil, 
f.o.b. mills 





Coconut oil, f.o.b. 


Pacific ye 


Cottonseed foo’ 
Midwest, 
East 


West Coast 


OLEOMARGARINE 


Wednesday, Nov. 8, 1961 
solids 


30-Ib. cartons 


veg. 


Yellow quarters, 


30-Ib. 


750-lb. lots, 


cartons 


eeeeee 


Bakers, drums, tons ... 


OLEO OILS 


— oleo stearine, 
bag: 


eee 


seceeeeeeee 


mor oleo oil (drums) 


Prime oleo 


N. Y. COTTONSEED 


OIL 


Closing cottonseed oil futures ia 


oil (drums) 


CLOSINGS 


New York were as follows: 


Le eh ae 
88; 1 ’ 
Sept., 13.64b-80a, and Oct., 13.50 
65a. 


May, 


Nov. 6—Dec., 14.07; Mar., 14.00; 


13.92; Mar., 


May, 14.06-08; July, 14.13; 
13.75b, and Oct., 13.65b. 


Nov. 
May, 


7—Dec., 14.01; 
14.06-05; Sept. 


Mar., 


13.69b-80a, and Oct., 13 


Nov. 8—Dec., 
13.99-98; 


97; May, 

14.00a; Sept., 

13.35b-65a. 
Nov. 


70a. 


9—Dec., 13.96-97; 
13.94; May, 13.95; July, 13.9590) 
Sept., 13.59b-75a, and Oct. 13.400) 


14,00; Mar., 
July, 
13.50b-75a, 


b-bid, a-asked, n-nominal, — 


13.91b-94 


and Oct, 





11% 
16% 
16 


13.8% 


14.0; 


13.98 


Mar. 
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BY-PRODUCTS... FATS AND OILS 








> 
a 
— —— 
4 
» 
BY-PRODUCTS MARKET 
Be F.0.B. Chicago, unless otherwise indicated) 
step Wednesday, Nov. 8, 1961 
it on BLOOD 
0 und, per unit of 
4 pan sd EE Mis ned ake 9'6.ealo $6.50n 
: F DIGESTER FEED TANKAGE MATERIALS 
while Wet rendered, unground, loose 
shade Low test ....---- se ee ee eeeeee 7.00n 
Meo icc i cc easeqes 6.75n 
High test ........-seseseeeeee 6.50n 
sd PACKINGHOUSE FEEDS 
0 Ibs.— Carlots, ton 
per cwt, 50% meat, bone scraps, bagged 80.00@ 85.00 
fin, 50% meat, bone scraps, bulk .. 77.50 
yield 60% digester tankage, bagged .. 90.00@ 95.00 
$14 1 60% digester tankage, bulk ... 87.50@ 90.00 
6.0 90% blood meal, bagged ...... 130.00 


26 Steamed bone meal, 50-lb. bags 
(pecially prepared) ......... 95.00@ 97.50 
60% steamed bone meal, bagged 85.00@ 90.00 
FERTILIZER MATERIALS 
25.45 Feather tankage, ground 











TALLOWS and GREASES 


Wednesday Nov. 8, 1961 











The inedible fats market was in- 
clined to a little easiness late last 
week, and some trading took place in 
the lower and intermediate grades 
at %¢ lower prices. Special tallow 
sold at 442¢, prime tallow at 434¢, 
and yellow grease and No. 1 tallow 
at 414¢, all c.a.f. Chicago. Bleachable 
fancy tallow was sought at 544¢, also 
caf. Chicago, and it was offered at 


5% ¢. 


Choice white grease, all hog, was 
bid at 73%¢, caf. Avondale, La., 


early in the new week. A few tanks 
of bleachable fancy tallow traded at 
5%¢, and several tanks of choice 
white grease, all hog, sold for quick 
shipment at 7¢, all caf. Chicago 
trading area. 


The market on Tuesday remained 
quiet, and only a moderate volume 
of trading was reported. Some 
bleachable fancy tallow sold at 5%¢, 
prime tallow at 434¢, and special tal- 
low at 4144, c.af. Chicago, steady. It 
was also reported that some yellow 
grease moved at 414¢, also delivered 
Chicago. Edible tallow sold again at 
7%4¢, f.0.b. River, with some trading 
also reported at 83¢, c.a.f. Chicago. 









































a ee Se i625 and the same material was offered at Several tanks of choice white grease, 
—221 $Y RENDERED TANKAGE 7¢, caf. Chicago. Edible tallow all hog, sold for quick and immedi- 
— Ff iow test, per unit protein .... 140. changed hands at 734¢, f.o.b. River, ate shipment, at 7¢, c.af. Chicago, 
3S gaat lh gral hal ‘3m, ~— and at 8%¢, c.af. Chicago. Edible with more available. ; 
eaten GELATIN AND GLUE STOCKS tallow also met inquiry at 742¢, f.o.b. In moderate trading at midweek, 
w.7 {Bone stock, (gelatin), ton ..... 15.50 Denver, and it was offered at 7%@- _ additional tanks of special tallow and 
és Jaws, feet (non gel.) ton ....... 5.00 13, Oo Frid bl habl . 
0@19.0 BH trim bone, ton ................ 4.50@ 8.50 4¢. On Friday, some bleachable B_white grease sold at 414¢, and 
. = Pigskins (gelatin), Ib. (cl) ..... 6@ 6% fancy tallow'sold within the range of some yellow grease moved at 4%4¢, 
ooo Am 5'4@5%¢, c.af. Chicago. all c.af. Chicago. Bleachable fancy 
TM race pe .00 - i 1@ 
a x af. mideast Sg Sea 60.00@ 80.00 5 a members were ays tallow was bid at 5% @5%¢, caf. 
iGhe: sere ......... 1%@ 2% ing the renderers convention in New New York, and the outside price was 
961 Winter processed (Nov.-Mar.) York City, and consequently the gen- _for the high titre stock. Some inqui 
EF s0e. choice <cs panne 6@ 7 eget , quiry 
" 2in f *Del. midwest tdel. mideast, n-nom., a-askea  eYal inedible fats market was quiet also apparent for bleachable fancy 
12% 
12@12%4n 
26n YArds 7-300 
“l{ IF YOU WANT 70 SAVE MONEY . ae 
a CHICAGO. 
: BRING YOUR PROBLEMS T0 US! oe 
“ BUFFALO 
WArwick 8- 
INE Wit, WArwiek 8-7400 
ees RS 
Ss r edsiies 
m% = is DETROIT 
° 
- | DARLING e pe egys » -9000 
3% ox 2218 
20 B « S on 
, : & COMPANY r cian 
oa Valley 1- 2726 
16% ; : 
poy TWN: semen CNN! 
NSEED 429-2222 or 2233 
GS » ee, atic 
| futures in ALPHA, IOWA 
ws: 
., 13.8 
wi gibt Elgin 2-4600 
Oct., 1 F Box 97 
tar, 140 DARLING & COMPANY’s experienced technical pial to 
ee * service staff is ready to work with you . . . whatever Bi 
= no your problem . . . without cost to you. Merely phone 
55-808. . your local DARLING representative, or call collect 
oy.” 3.9 to the DARLING plant nearest you. 
pay and Oct, 
46-97; Mats Buying and Processing Animal 
a By-Products for Industry 
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tallow at 54¢, and for prime tallow 
at 434¢, c.a.f. Chicago. Several tanks 
of edible tallow moved at 814¢, c.a.f. 
Chicago, with more offered. Edible 
tallow was also available at 744¢, 
f.o.b. Denver, with bids at 73¢. 
Choice white grease, all hog, traded 
at 7¢. c.a.f. Chic»go. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 734¢, f.0.b. River, 
and 814¢, Chicago basis; original 
fancy tallow, 53¢¢; bleachable fancy 
tallow, 54¢¢; prime tallow, 434¢; spe- 
cial tallow, 442¢; No. 1 tallow, 4%4¢, 
and No. 2 tallow, 334¢. 

GREASE: Wednesday’s quota- 
tions: choice white grease, all hog, 
7¢; B-white grease, 41%4¢; yellow 
grease, 4%4¢, and house grease, 4¢. 

The above Wednesday price quota- 
tions are not final and subject to 
change during late trading. 


EASTERN BY-PRODUCTS 
New York, Nov. 8, 1961 
Dried blood was quoted today at 
$5.50@5.75 per unit of ammonia. Wet 
rendered tankage was listed at $5.75 
per unit of ammonia and dry rend- 
ered tankage was priced at $1.15@ 
1.20 per protein unit. 





CHICAGO HIDES 


Wednesday Nov. 8, 1961 





BIG PACKER HIDES: Prices held 
fairly steady last week in the big 
packer market and volume of sales 
was estimated at 100,000 pieces. Some 
bookings to tanning subsidiaries were 
included in the estimate. Trading be- 
gan in earnest around midweek, with 
buyers willing to deal at steady terms 
from the start of the week. About 
25,000 River heavy native steers sold 
steady at 154%4¢, with some low 
freight stock at 16¢. Butt-branded 
steers sold steady at 14%¢, along 
with heavy Texans at 14%¢, the 
latter advancing 4%¢. A few thousand 
Colorado steers sold earlier in the 
week at 134¢, steady, and several 
thousand more of the selection sold 
¥4¢ higher at 14¢. 

All cow selections sold steady 
last week. About 5,000 St. Paul light 
natives sold at 204¢, with 6,000 
Milwaukee’s at 21¢, and some Omaha 
types at 2242¢. Another sale involved 
1,200 30/45-lb. Kansas City coolers 
at a premium of 34¢. River-St. Paul 
heavy natives moved steady at 16%4¢, 
and some low freight stock sold at 
17¢. Northern branded cows sold 
steady at 15¢, and about 1,000 South- 
westerns a premium at 16¢. 

There was a steady demand for 
most selections as the new week 
opened. Late Monday, Northern and 
River branded cows sold %¢ higher 


62 


at 1544¢. Considerable activity took 
place on Tuesday, most selections 
registering 42¢ advances. Heavy na- 
tive steers, butt-brands, light native 
steers and a few heavy Texas steers 
sold %¢ higher. Colorados moved 
lightly at 14¢, steady. Heavy native 
cows sold %¢ higher, Rivers at 17¢, 
and low freight stock at 17%4¢. 
Northern and River branded cows 
also sold %¢ higher at 154%42@16%¢. 
A car of Evansville light native cows 
sold at 2314¢, up W4¢. 

On Wednesday, all prices were 
steady with Tuesday and traders 
were estimating the volume for the 
week at upwards to 80.000 pieces. 
Light native cows were showing 
more action than was displayed ear- 
lier in the week, with steady prices 
prevailing. 

SMALL PACKER AND COUN- 
TRY HIDES: Trading in the Mid- 
western small packer market was 
rather narrow this week, with a 
mixed undertone. Tanners were re- 
luctant to pav current asking prices, 
particularly for the heavier averages 
as the 60/62-lb. allweights were 
listed nominally at 1444@1514¢. The 
50/52’s were firmly held and quoted 
at 17@18¢ nominal. Country hides 
were scarce. Some 54/56 locker- 
butchers sold this week at 1514¢, 
Chicago, also some 50/52’s were re- 
ported sold at 1644¢, Chicago. A car 
of 52-lb. renderers sold at 15¢, Chi- 
cago, with some available around 
midweek at %4¢ higher. No. 3 hides 
were tight and nominal at 12@12%¢. 
Choice, trimmed Northern horse- 
hides were listed steady at 7.25@7.50, 
f.o.b. shipping points, as were ordi- 
nary lots at 5.50@6.00. 

CALFSKINS AND KIPSKINS: 
In the big packer market late last 
week, about 7,000 Milwaukee light 
calfskins sold at 60¢, a decline of 
5¢ from previous sales. A few thou- 
sand Milwaukee heavy calf sold at 
6214¢. Also late last week, a car 
each of Nashville and Atlanta over- 
weight kips sold at 4344¢ and 42%¢, 
respectively, as the market continued 
to show an easier undertone. Earlier, 
a car of Evansville overweights had 
sold at 45¢. 

River market kips last sold at 
53¢, and Southwesterns were pegged 
at 52¢ nominal, as were allweight 
kips at 38@40¢. Country allweight 
calf was easier and quoted at 31@33¢, 
nominal, this week. Allweight coun- 
try kips were easy at 27@28¢, prices 
depending on quality and quantity 
of product involved. Big packer reg- 
ular slunks were nominally steady 
at 1.80. 

SHEEPSKINS: Trading in shear- 
lings has not broadened to any great 
extent in the past week and prices, 
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for the most part, have held steai. 
Northern-River No. 1’s were moyiy. 
slowly at .80@1.00, the outside Price 
for top River product. The Soy}. 
western market for No. 1’s ya 
pegged at 1.50@1.60 nominal, },. 












mand for No. 2’s has been rathe Bey 
light, with a few sales of Northen. psc 
Rivers at .50@.60. State 

Southwestern No. 2  shearling| divisic 
were being held at .60@.75, &. Cha 
pending on product. No. 3’s wey ed sla 





nominal at .30. Fall clips ruled ahoy 
steady, Northern-Rivers at 165@ 
1.85, and Southwesterns at 1.90@1%5 
Basis last sales, Midwestern lam) 
pelts were quoted at 2.25 per ow 
liveweight, which was about the ay. 
erage price paid in recent dealing: 
Full wool dry pelts were nomind§ 
at .20. Pickled skins were listed 
steady at 11.00 for lambs and at 133 
for sheep, per dozen. 


CHICAGO HIDE QUOTATIONS a 


PACKER HIDES 
Wednesday, Cor. date 
Nov. 8, 1961 1960 








Loe tS 


Let. native steers .. 21 1514 @16n 
Hvy. nat. steers ....16 @16% 12 @1m% 
Ex. lgt. nat. steers .. 221 17 @1% 
Butt-brand. steers ... 15 10% 
Colorado steers ..... 14 % 
Hvy. Texas steers ... 15 1m is 
Light Texas steers .. 19n 1344n 
Ex. lgt. Texas steers . len ln 
Heavy native cows .17 @17% 
Light nat. cows ..... 201% @22% 
Branded cows ....... 15% @16% 
Native bulls ......... 9 @ Sn 
Branded bulls ....... 8 @Bne 5 1 
Calfskins: 
Northerns, 10/15 Ibs. 62i4n 55n 
10 Ib./down ....... 60n S2lon 
Kips, Northern native, 
16/36 TRB... crcceuse 53n 4n 
SMALL PACKER HIDES 
STEERS AND COWS: ray 
60/62-Ib. avg. ....... 144%@15%4n 10%@lin JF 
50/52-Ib. avg. .....-- 17. @18n 12% @13n 
SMALL PACKER SKINS CHARI 
Calfskins, all wts. ..45 @48n kill an 
Kipskins, all wts. ..38 @40n 
SHEEPSKINS 
Packer shearlings: 
NO. Lo vecccwetesecs 
No. 2 
Dry Pelts 
Horsehides, untrim. 
Horsehides, trim. ... 
n-nominal 


N. Y. HIDE FUTURES 
Friday, Nov. 3, 1961 
Open High Low Close Tt 
Jan. ... 17.50b 17.70 17.64 17.67b- Ba 
Apr. ... 16.99b 17.25 17.20 17.15b- 2 Bi 
July ... 16.71b 16.90b-17. 
Oct. ... 16.45b 16.75b- oh 
Jan. ... 16.17b 16.45b- ble 
Sales: 25 lots. 


Monday, Nov. 6, 1961 


Jan. ... 17.70b 17.80 17.74 
Apr. ... 17.15b = 17.30 17.23 
July ... 16.85b ates e'gteia 
Oct. ... 16.70b 
Jan. ... 16.35b 


Sales: 11 lots. 


Tuesday, Nov. 7, 1961 
Election Day 
No trading reported in hides. 
Wednesday, Nov. 8, 1961 
Jan. ... 17.75b 17.95 17.80 17. 


| eq ala 


| 


| 


B 
144@154 B 100 
ll @2 





40 @4in 
31 @32n 


deriva 


where 


.80@ 1.00 .75@ | 
50@ 60 50@ | 
-20n Mp 
8.00@ 8.50n 8.00@ 8.50 
7.25@ 7.50n 7.75@ 8.00 


16.79 16.79 
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17.72b- Tt 





of 





| 










be | 





- 
n 












Apr. ... 17.30b 17.35 17.25 17.27b- 
July ... 16.94b 17.10 17.05 17.05b- 
Oct. ... 16.68b 16.88 16.86 ye 
Jan. ... 16.45b Ps vide 16. 
Sales: 42 lots. 

Thursday, Nov. 9, 1961 a 
Jan. ... 17.80b 17.04 17.88 17.0- 
Apr. ... 17.30b 17,39 17.32 ne 
July ... 17.10b 17.13 17.13 c= 
Oct. ... 16.90b 16.92 16.89 ee P 
Jan. ... 16.40b eae) oie 5 





Sales: 37 lots. 








“iIVESTOCK MARKETS... 


——_— 


Weekly Review 





outh. 
Was 
De 





Slaughter Seasonality in Canada 
Seasonal swings in live stock production and market- 


rather ing for slaughter continue to be more pronounced in 

hem-§ Canada—at least up to 1957—than they are in the United 
States, according to a recent study by the economics 

~ division of the Canada Department of Agriculture. 

), 


Chart 1 plots the seasonal indices of Canadian inspect- 
bor ed slaughter (unbroken lines) and storage holdings of 
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CHART 2: Hogs & Sheep, 
kill and product stocks. 
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derivative products (broken lines) for cattle and sheep, 
whereas Chart 2 presents similar data for hogs and 
calves. Slaughter of all species except calves peak signif- 
icantly within the last three months of the year. 

; Chart 3, in which the annual curve of slaughter for 
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cattle during the 1921 to 1930 period is offered for 
— matching with that of 1948 to 1957, shows considerable 
7.100 be in the later decade but the curves for hog 
ae t (Chart 4) remain similar. The 1948-57 curve 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 
November 7, were reported by the Agricultural Mar- 
keting Service, Livestock Division, as follows: 






























































N.S. Yds Chicago SiouxCity Omaha St. Paul 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 .... $15.75-16.00 ——_ $15.50-16.00 
200-220 —— 15.75-16.00 $16.00-16.25 15.75-16.00 
220-240 15.75-16.00 16.00-16.25 15.75-16.00 
U.S. No. 2: 
180-200 .. 15.75-16.00 
200-220 15.75-16.00 15.75-16.00 
220-240 ———-- —_—- 15.75-16.00 15.75-16.00 
240-270 .... 
U.S. No. 3: 
200-220 =... .$16.10-16.35 15.25-15.50 
220-240 = .... 15.75-16.35 $16.00-16.25 15.25-15.50 
240-270 -.. 15.35-16.10 15.75-16.00 15.00-15.50 
270-300 : 
U.S. No. 1-2 
180-200 ... 16.35-16.60 16.50-17.00 15.75-16.00 15.25-16.00 15.75-16.00 
200-220 .... 16.35-16.65 16.50-17.00 15.75-16.25 16.00-16.25 15.75-16.00 
220-240 ... 16.25-16.65 16.50-16.75 15.75-16.00 16.00-16.25 15.50-16.00 
U.S. No. 2-3 
200-220 ... 16.15-16.50 16.25-16.50 15.75-16.00 15.75-16.00 15.25-15.50 
220-240 = .... 15.85-16.50 16.15-16.50 15.75-16.00 15.75-16.00 15.25-15.50 
240-270 ... 15.50-16.15 16.00-16.15 15.50-15.85 15.50-16.00 15.00-15.25 
270-300 * 15.25-15.50 15.25-15.75 ———— 
U.S. No. 1-2-3: 
180-200 .. 16.25-16.60 16.25-16.65 15.75-16.00 15.25-16.00 15.25-15.50 
200-220 ... 16.25-16.60 16.50-16.65 15.75-16.00 15.75-16.25 15.25-15.50 
220-240 .. 16.00-16.50 16.25-16.65 15.75-16.00 15.75-16.25 15.25-15.50 
240-270 . 15.50-16.35 16.00-16.25. 15.50-15.85 15.75-16.00 15.00-15.25 
SOWS: 
U.S. No. 1-2-3: 
180-270 . 15.00-15.25 15.00-15.50 14.75-15.00 14.50.14.75 
270-330 . 14.75-15.25 — 15.09-15.25 14.50-15.0% 14.59.14.75 
330-400 . 13.75-15.25 13.75-15.25 14.95-15.09 14.00-14.75 13.50-14.50 
400-550 . 13.25-14.25 12.75-14.00 13.50-14.50 13.50-14.25 12.50-13.75 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 rs 25.25-26.9) 24.75-25.50 25.00-25.75 ——— 
1100-1300 25.25-26 50 24.75-25.50 25.25-25.75 
1300-1500 24.50-26.50 23.75-24.75 24.00-25.75 
Choice: 
700.900 .. 94,25-25.75 23.75-25.00 
900-1100 .. 24.00-25.50 24.25-25.50 23.75-24.75 23.75-25.25 23.75-25.00 
1190-1300 =... :23.75-25.25  24.95-25.75 23.75-24.75 23.50-25.25 23.50-24.75 
1300-1500 . 23.00-24.75 23.50-25.25 22.50-24.75 22.75-25.25 22.75-24.50 
Good: 
700-900 .. 99.75-94.95 29.75-24.50 99.95-940N 99.295-93.75 22.25-23.75 
900-1100 ... 22.50-24.25 22.75-24.50 22.25-24.00 22.25-24.00 22.00-23.75 
1100-1300 . 22.25-24.00 22.50-24.50 22.00-24.00 22.00-24.00 21.75-23.75 
Standard, 
all wts. .. 20.50-22.75 21.00-22.75 20.75-22.25 20.50-22.50 20.00-22.25 
Utility, 
all wts. .. 19.00-20.75 19.25-21.25 18.50-20.75 19.00-20.75 18.00-20.00 
HEIFERS: 
Prime: 
900-1100 23.50-24.00 23.50-24.50 
Choice: 
700-900 ... 23.50-24.50 23.25-24.25 22.50-23.50 22.75-24.00 22.75-24.00 
900-1100 . 23.25-24.50 23.00-24.25 22.50-23.50 22.50-24.00 22.75-24.00 
Good: 
600-890 .. 2250.92.50 29.00.9395 91.95.99 5% 21.95-99.7% 91 09.99.75 
800-1000 ... 22.25-23.50 21.75-23.25 21.25-22.50 21.25-22.75 21.00-22.75 
Standard. 
all wts. .. 19.50-22.50 19.25-21.75 19.00-21.25 19.50-21.25 19.00-21.00 
Utility, 
all wts. .. 18.50-19.50 16.50-19.25 18.00-19.00 18.00-19.50 17.00-19.00 
COWS, all wts.: 
Commercial  15.00-16.50 14.50-15.75 14.75-16.00 15.50-16.50 14.50-15.50 
3 ae 14.50-16.00 13.50-15.00 14.00-15.25 14.00-15.75 13.50-14.50 
CORNGF 6 i603 12.50-15.00 12.75-14.00 13.50-14.25 13.00-14.25 11.50-13.50 
Canner.... 11.50-13.00 11.00-12.75 12.00-13.75 12.00-13.50 10.50-11.50 
BULLS (Yrls. Exel.) All Weights: 
Commercial 18.00-19.00 16.00-19.50 18.00-19.00 16.00-18.50 17.50-18.50 
Utility ~.... 17.50-18.50 18.00-20.00 18.00-19.00 16.50-18.50 18.50-19.50 
Cutter ..... 15.50-17.50 16.50-18.00 16.50-18.00 15.00-16.50 16.00-18.50 
VEALERS, All Weight«: 
Ch. & pr... 32.00 25.00 25.00-31.00 
Std. & gd. 20.00-29.00 19.00-25.00 ————— 18.00-23.50 17.00-25.00 
CALVES (500 Lbs. Down): 
Choice ... 20.00-23.00 21.00-23.00 
Std. & gd. 16.00-21.00 17.00-21.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
oo ee 17.00-18.00 17.00-17.50 16.75-17.00 16.75-17.25 16.75-17.00 
Choice . 15.50-17.00 15.75-17.50 16.00-16.75 15.50-17.25 16.00-16.75 
GM: asccn 15.00-16.00 14.50-16.00 15.00-16.00 14.25-15.75 14.00-16.00 
LAMBS (105 Lbs. Dewn) (Shorn): 
Prime...... 16.25-17.00 16.50-17.00 16.25-16.75 16.25-16.50 
Choice +++ 15.00-16.50 15.50-17.00 15.75-16.25 15.00-16.50 
Good ..... 15.00-15.75 
EWES (Wooled): 
Gd. & ch. .. 3.50- 4.50 4.00-5.25 3.50 4.25 3.00- 5.75 3.00- 4.50 
Cull & util, 3.50- 4.50 4.00-5.25 3.50- 4.50 3.00- 5.25 3.50- 5.00 
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CORN: BELT DIRECT 
TRADING 

Des Moines, Nov. 8— 
Prices on hogs at 15 plants 
and about 30 concentration 
yards in.interior Iowa and 
Southern Minnesota, as 
quoted by the USDA: 


BARROWS & GILTS: Cwt. 
No. 1, 200-220 $15.65@16.25 
No. 1, 220-240 15.65@16.25 
. 2, 200-220 15.40@16.00 
15.40 @ 16.00 
15.10@ 15.85 


YP 
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14. 75@ 15.50 
14.50@15.15 
15.65 @ 16.25 
15.65 @ 16.25 
15.25 @ 15.90 
15.25 @ 15.90 
15.00 @15.75 
14.75@ 15.35 
13.75 @ 15.75 
15.40 @ 16.00 
15.40 @ 16.00 
15.10@15.85 
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14.35 @ 15.65 
13.75 @ 15.15 
12.50 @ 14.65 


Corn Belt hog receipts, 
as reported by the USDA: 


Last Last 
week year 
actual actual 
65,000 70,000 
42,000 71,000 
30,000 27,000 
128,000 60, 
64,000 56, 
54,000 69, 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Nov. 7 
were as follows: 


CATTLE: 
Steers, ch. & pr. 
Steers, good 
Heifers, gd. & ch. .. 


ccc 
AnDN 
Ww 


Cwt. 
- -$23.50@ 25.00 
22.50 @ 23.25 
21.50 @ 24.00 
Cows, util. & com’l. 13.50@15.00 


Cows, can. & cut. .. 11.50@13.75 
Bulls, util. & com’l. 15.50@18.00 
VEALERS: 

Vealers, gd. & ch. .. 

Calves, gd. & ch. .. 

BARROWS & GILTS: 

fb » 220/240 15.75@15.85 

240/270 15.50@ 15.75 

270/300 15.25@15.50 

-2, 180/200 15.50@ 16.25 

-2, 200/220 16.10@16.35 

» 220/240 16.10@16.35 

» 200/220 15.75@ 16.00 

» 220/240 15.75 @16.00 

» 240/270 15.50@16.00 

» 180/200 15.50@ 16.15 

» 200/220 15.75@16.16 

» 220/240 15.75@ 16.15 

.S. No. , 240/270 15.75@16.00 
SOWS, U.S. “No. 1-3: 

270/330 Ibs. ........ 14.75 @ 15.25 

330/440 Ibs. 14.25 @ 15.00 

400/550 ibs. 13.75 @ 14.25 
LAMBS: 

Choice & prime .,. 

Good & choice ... 


24.00 @ 26.00 
20.00 @ 22.50 


acccececceces 
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16.50 @ 17.50 
14.00 @ 156.00 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, Nov. 7 
were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$22.00@24.00 
Steers, std. & gd. .. none qatd. 
Heifers, gd. & ch. .. 21.00@23.00 
Cows, cut. & util. .. 15.00@16.00 
Cows, can. & cut. .. 12.50@14.75 

BARROWS & GILTS: 

U.S. No. / 
U.S. No. 


16.50 @ 16.75 

16.25 @ 16.50 

U.S. No. 16.00@ 16.25 
SOWS: 


U.S. No. 2-3, 225/400 14.00@15.00 
. 2-3, 450/550 12.25@13.50 


Choice & prime adios 
Good & choice .... 
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17.00 @ 18.25 
16.00@ 17.00 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis, Tuesday, Nov. 7 


were as follows: 
CATTLE: 
Steers, ch. & pr. 
Steers, good 
Heifers, ch. & pr. .. 
Cows, util. & com’l. 13.50@15.00 
Cows, can. & cut... 10.00@13.50 
Bulls, util. & com’l. 18.00@19.00 
VEALERS: 
Choice 32.00 @ 33.00 
Good & choice .... 27.50@32.00 
good .... 23.00@27.00 
& GILTS: 
200/220 17.00@17.25 
220/240 16.75@17.00 
200/220 16.50@ 16.60 
220/240 16.35@ 16.60 
240/270 16.25@16.35 
180/200 16.85@17.00 
200/220 16.85@17.00 
220/240 16.75@17.00 
, 200/220 16.50@ 16.85 
220/240 16.50@16.75 
16.25 @ 16.65 
15.75@ 16.35 
16.75 @ 17.00 
. 1-3, ] 16.75@ 17.00 
1-3, 16.50 @ 16.85 
1-3, 240/270 16.35@16.75 
SOWS, U. 's. No. 1-3: 
270/330 Ibs. 
330/400 Ibs. 
400/550 Ibs. 
LAMBS: 
Choice & prime .. 16.00@17.25 
Good & choice .... 13.00@16.00 


LIVESTOCK PRICES 

AT KANSAS CITY 

Livestock prices at Kan- 
sas City, Tuesday, Nov. 7 
were as follows: 


CATTLE: Cwt. 
Steers, choice $23.00 @ 25.00 
Steers, good 22.75 @ 24.00 
Heifers, gd. & ch. .. 22.50@24.10 
Cows, util. & com’l. 14.25@16.00 
Cows, can. & cut. .. 12.50@14.50 
Bulls, cut. & util. .. 17.00@18.00 

VEALERS:.. 

Good & choice 
Calves, gd. & ch. . 

BARROWS & GILTS: 

.S. No. 1, 220/240 none qtd. 

No. 3, 200/220 none atd. 

. 3, 240/270 15.00@15.50 
14.75@ 15.25 
15.50 @ 16.00 
15.75@ 16.00 
15.75 @ 16.00 
15.50@15.75 
15.25@15.75 
15.00 @ 15.50 
14.90@ 15.25 
15.50@15.75 
15.60 @ 16.00 
15.50 @ 16.00 
15.25 @ 15.50 


14.75 @ 15.00 
13.75 @ 14.75 
13.00 @ 14.00 


Cwt. 
- -$23.50 @ 26.00 
22.00 @ 23.50 
23.50 @ 24.50 


qaqcaacaqacacacas 
GLUARADDEDDDODDOY 


15.25 @ 15.50 
14.25 @ 15.25 
13.75@ 14.50 


23.00 @ 26.00 
- 20.00 @ 22.00 


Gaccacccaaqcade 
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+--+ 16.00@17.50 
Good & choice .... 14.50@16.00 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Lou- 
isville on Tuesday, Nov. 7 
were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$23.50@25.50 
Steers, util. & std. . 20.00@23.00 
Heifers, gd. & ch. .. 

Cows, cut. & util. 

Cows, canner 

Bulls, util. & com’l. 18, 00@ 19.00 
VEALERS: 

Choice 

Good and choice .. 28.00@34.00 

Calvec. gd. & ch. .. 20.00@23.00 

BARROWS & GILTS: 

U.S. No. 1-2, 190/230 16.50@17.00 
U.S. No. 1-3, 190/230 16.25@16.50 
U.S. No. 2-3, 200/240 16.00@ 16.25 
U.S. No. 2-3. 240/270 15.50@16.00 

SOwWS, eH o 2-3: 

300/400 Ibs. ........ 13.00 @ 14.00 
EE Sutewos 12.75 @13.25 


16.50@ 17.50 
15.00 @ 16.00 


34.00 @ 35.00 





WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during j, 
week ended November 4, 1961 (totals compared) x 
reported by the U. S. Department of Agriculture: 


City or area Cattle Calves Hogs 
Boston, New York City area! 13,833 10,930 47,109 
Baltimore, Philadelphia 2,183 37,556 
Cincinnati, Cleveland, 

Detroit, Indianapolis 
Chicago area 
St. Paul-Wis. areas: 

St. Louis area? 

Sioux City-So. Dakota areat 
Omaha area5 

Kansas City 

Iowa-So. Minnesota‘ 
Louisville, Evansville, 

Nashville, Memphis 

Georgia-Florida-Alabama area’ .. 
St. Joseph, Wichita, Okla. City .. 
Ft. Worth, Dallas, San Antonio .. 
Denver, Ogden, Salt Lake City .. 
Los Angeles, San Fran. areas® .. 

Portland, Seattle, Spokane 


GRAND TOTALS 
ee SAME WEEK 1960 .. 


. # s8eker <tr 


2 
- 


. 
: 
? 


siseniniis | 


77,192 1, 
89,129 1,197,050 


"aineludes Brooklyn, Newark and Jersey City. *Includes St, 
St. Paul, Minn., and Madi Mil Green Bay, Wis. , 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo, 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, §, 
Spencer, Denison and Hospers, Iowa. ‘Includes Lincoln and 
Nebr., and Glenwood, Iowa. *Includes Albert Lea, Austin and 
-» Cedar Rapids, Davenport, Des Moines, Dubuque, 
Fort Dodge, Marshalltown, Mason City, Ottumwa, Postville, Storm 
and Waterloo, Iowa. “Includes Birmingham, Dothan and Montgomen, 
Ala., Albany, Atlanta, Augusta, Moultrie and Thomasville, Ga., 
Hialeah, Jacksonville, Ocala and Quincy, Fla. *Includes Los 
San Franciso, So. San Francisco, San Jose and Vallejo, Calif. 





liz 


if 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 
Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended October 28, comparel 
with same week in 1960, as reported to the Provisionm 
by the Canada Department of Agriculture: 
VEAL HOGS 


Bs 


SELSBBBRE 
SSRRSSRSES 


Lethbridge 

Edmonton 

Regina 

Moose Jaw .. 

Saskatoon 

Pr. Albert 

Winnipeg 

Toronto 

Montreal .... 22. 22, 75 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in 
Albany, Columbus, Moultrie, Thomasville, Ga., Dothan, 
Ala., and Jacksonville, Fla., week ended Nov. 4. 


Cattle and Calves Hogs 
Week ended Nov. 4 (estimated) 3,100 
Week previous (six days) 4,322 
Corresponding week last year 3,768 





CANADIAN KILL 
Inspected slaughter of 
livestock in Canada, week 
ended Oct. 28, compared: 


LIVESTOCK RECEIPTS 
Receipts at 12 
for the week ended 
Nov. 3, with com 
Same Cattle Hogs 
week Week to 
1960 date 239,300 353,200 1a 
Previous is 
23,008 240,100 328,200 


week 
20,605 
259,800 336,300 


Same wk. 
43,613 1960 
at NEW YORK RE 
Receipts of liveste / 
Jersey City and dist 
New York market for 
week ended Nov. 4: 


Cattle Calves Hogs* 
40 none none 


74 15,807 
53 none none 


1,754 90 17,073 
*Includes hogs at 3ist 


Western Canada 
Eastern Canada 
Totals 


131,732 


Western Canada 9,898 
Eastern Canada 17,056 
26,954 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Nov. 3: 

Cattle Calves Hogs Sheep 

Los. Ang. 3,700 250 575 Po 
Stockton 2,400 300 725 

N. P’tland 2,750 500 1,600 3,550 
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Prev. wk.— 
salable 

Total, (incl. 
directs) 
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Hormel Announces Seven 
Divisional Appointments 


Seven promotions have been an- 
nounced by Geo. A. Hormel & Co., 
Austin, Minn. Those promoted and 


J, HOLMES E. F. ZEHNER 


their new positions are: Etroy F. 
Zenner, in charge of all abattoir 
functions, except rendering, at Aus- 
tin; Joun Hotes, in charge of the 
newly-inaugurated statistical analy- 
sis program; W. T. (TED) THOMPSON, 
merchandising manager for Austin 
route car sales division; James Hatt, 
southeastern division marketing 
manager for the Flavor-Sealed divi- 
sion; DANDRIDGE SPROUL, manager of 
gelatin marketing; James Lwunp, 
marketing manager, western route 
car sales division, and RicHarp Sat- 
BO, merchandising, midwest car 
route sales division. 

Zehner joined Hormel at Chicago 
in 1989 and subsequently held posi- 
tions with the firm as hog cut fore- 
man, hog cut supervisor and abattoir 
superintendent. Holmes, a veteran 
of 14 years’ service with Hormel, 


The Meat Trail... 


previously served in the industrial 
engineering department. In his new 
position, he will study the feasibility 
of particular packinghouse opera- 
tions at Hormel plants. 

As merchandising manager for the 


W. T. THOMPSON J. HALL 


Austin route car sales division, 
Thompson, who has been in packing 
division advertising since he joined 
Hormel in 1957, will be responsible 
for territories included in both the 
eastern and midwestern route car 
divisions. 

Hall, who has been with Hormel 
since 1950, has held several mana- 
gerial positions with the Flavor- 
Sealed division, including sales man- 
ager of the Louisville-Nashville area 
and district manager at Cincinnati. 
In his new position, he will head- 
quarter at Atlanta, Ga. The Flavor- 
Sealed division’s new gelatin mar- 
keting manager, Sproul, has been 
with the firm since 1950 and was 
most recently a divisional marketing 
manager. 

Starting with Hormel as a sales 
student on sausage truck sales out 





of Austin in 1953, Lund was ad- 
vanced last July to work in the 
merchandising department develop- 
ing promotions with key accounts in 
the midwestern area. Saterbo, who 
was transferred from institutional 


J. LUND D. SPROUL 


sales to midwest route car sales, will 
be working primarily on merchan- 
dising in that area. He has been with 
the Hormel concern since 1947. 


JOBS 


Rosert Barton, chains and groups 
sales manager for The Eckert Pack- 
ing Co., Defiance, O., for the past 
two years, has been appointed sales 
manager of the firm’s newly-ac- 
quired Scioto Division at Newark, O., 
announced A. J. Sorc, vice president. 


Donatp P. EckricH, manager of 
the Kalamazoo, Mich., plant of Peter 
Eckrich & Sons, Inc., Fort Wayne, 
Ind., has been appointed to the new- 
ly-created position of plants man- 
ager, announced Henry C. EcKRICcH, 
president. In his new position as 
plants manager, Eckrich will work 





MODERN PLANT of Pfaelzer Brothers, located at 4501 


ricating, weighing, packaging and freezing stations. 
Shown at open house, during which guests were taken 
on tour of plant and served refreshments, are (I. to r-): 
Ellard Pfaelzer, jr., Pfaelzer assistant sales manager; 
Robert MclLallen, assistant manager of Drake Hotel, 
Chicago, who was guest; V. E. Handwerg, general man- 
ager of Pfaelzer Brothers, and Jack Colovitch, Pfaelzer 
salesman. A. Epstein and Sons, Chicago, is architect. 


65 





W. District blvd., Chicago, 


. is one-story building and’ 
contains 79,00 


Oc 0 sq. ft. of floor space. Formally opened 
Vetober 21, new plant is of insulated aluminum panel- 
Ing and has eight air conditioned, temperature and 
umidity controlled coolers. Product is constantly re- 
aa ated from time it is received until it leaves plant 

moves in straight-line flow on conveyors to fab- 
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directly under JosepH R. Ecxkricu, 
vice president of production, and 
will be in charge of all production at 
the firm’s Kalamazoo and Fort 
Wayne plants. Also included under 
his jurisdiction will be a second 
plant at Fort Wayne to be con- 
structed within the next two years. 
Donald Eckrich is chairman of the 
American Meat Institute’s sausage 
committee. 


T. C. Hoxsss has been named 
branch manager at the Jacksonville, 
Fla., branch of Armour and Com- 
pany, Chicago, succeeding C. F. 
Hutcuison, who has retired. Hobbs, 
assistant branch manager at Jack- 
sonville since 1956, joined Armour in 
1947. A veteran of 45 years of serv- 
ice with Armour, Hutchison started 
with the firm as a salesman at 
Greenville, Miss., in 1917 and went 
to Jacksonville in 1935 as manager 
of the Florida-Georgia sales dis- 
trict. When the sales and distribu- 
tion operations of Armour were re- 
organized several years ago, Hutch- 
ison remained in Jacksonville as 
branch manager. 


Executive jurisdictional changes 
at Swift & Company, Chicago, have 
been announced by Swift president 
Porter M. Jarvis. The vice presi- 
dents involved and their new re- 
sponsibilities are: W. P. Ayers, gro- 
cery sales and pet foods, and will 
continue to head table-ready meats 
and Derby Foods, Inc., a division of 
Swift; E. D. FietcnHatt, refineries, 
margarine, vegetable oil buying, and 
will continue in charge of meat 
packing plants and construction; R. 
W. RENEKER, coordinator of future 
planning, and continues supervision 
of industrial relations; G. H. Swrrt, 
public relations, purchasing and 
transportation, and continues in 
charge of commercial research; J. B. 
MILLER, associated plant sales, and 
newly-elected vice president CLar- 
ENCE R. Lorcren, in charge of dairy, 
poultry and ice cream departments 
and of Pauly Cheese Co., a Swift 
division at Green Bay, Wis. 


PLANTS 


Rogers Sausage Co., Richmond, 
Ky., has been put up for sale by 
owners CLARENCE R. Rocers and his 
wife. Scheduled for sale at auction 
November 10 were the 4,000-sq.-ft. 
plant, equipped for slaughter and 
processing, and the firm’s refriger- 
ated delivery trucks. Rogers said he 
has purchased another sausage plant 
in Arizona and plans to move to that 
state for health reasons. 


Sidney Packing Co., Sidney, Neb., 
which was sold at auction recently, 
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REBUILT in Cleveland is new plant of Wood County Packing Co., which log 
its original meat packing plant at Fostoria, O., in February, 1960, fire. Ney 
plant has cooler capacity of 850 beeves and contains 14,000 sq. ft. of wor 
space plus refrigerated rail and truck unloading docks. Reports Dan Silverberg 
plant manager, “This is how a totally burned-out midwestern packer rebuild 
to better serve his customer's needs."’ Plant is currently in full operation, 





was to have been reopened Novem- 
ber 6 by its new owner, Goldring 
Packing Co., Inc., of Los Angeles. 
JoHn M. BursaNnk will be man- 
ager of the Sidney operation. 


Sidney Lewis Co., Boston, Mass., 
meats and poultry purveyor, opened 
a new plant at 94 Clinton st. on 
October 30. 


Ferman & Co. has broken ground 
for its $75,000 plant at Mishawaka, 
Ind., and completion is expected in 
about three months. The firm has 
gone ahead with construction in 
spite of protests by area residents. 


Armour and Company, Chicago, 
has decided not to go ahead with its 
plans to build a meat packing plant 
near Twin Falls, Ida. The decision 
not to build stems from the labor 
situation in Idaho. Armour said that 
under the new contracts it could not 
operate the plant on a profit-making 
basis and compete with lower costs 
of other Idaho packers. During labor 
negotiations, “it became apparent 
that the unions were unwilling to 
recognize competitive wage rates in 
different sections of the country,” 
the company explained. “In order to 
reach an agreement and avoid a 
company-wide strike, it was neces- 
sary to recognize this principle in 
Idaho (at Armour’s Nampa plant), 
even though such labor rates 
were not competitive with other 
packers and other industries in the 
state.” 


The Cudahy Packing Co. began 
limited operations in its new $4,500,- 
000 Omaha plant recently. At present, 
only the beef department has been 
moved into the new facility, which 
has been under construction since 
February, 1959. Cudahy officials 
said the most salient feature of the 


new plant is a production line and 
chilling facilities which can be used 
interchangeably for cattle or hog 
processing. 


Beaver Wholesale Meats, Ine, 
Smithville, O., has completed con- 
struction of a 40-ft. x 50-ft. addi- 
tion to its present facility. The new 
addition features a walk-in freezer 
and is the second addition to the 
plant since 1953. 


Directors of Stockmen’s Meat 
Packing Corp. have voted to locate 
the firm’s proposed $1,000,000 meat 
packing plant near Gooding, Ida, on 
an 89-acre tract of land. J. Ross Joi- 
LEY, president of Stockmen’s, said 
the plant will employ about 100 per- 
sons at the start and about 
eventually. 


A modernization program affect- 
ing the hog slaughtering process, 
sausage manufacturing, beef 
operations and manufacturing d 
mixed feeds will be undertaken soo 
at the Austin plant of Geo. A. Hor 
mel & Co. The new arrangements in 
hog slaughtering include methods 
and procedural changes along with 
new machinery to improve dehail- 
ing. The rosin dip will be disco 
tinued as a method of dehairing 
Additional cooler and sausage mal- 
ufacturing space is included and 
feed mixing plant also will be built 


TRAILMARKS 


Members of six livestock sales 
operatives will vote in early Decel 
ber on consolidating to form the li 
nois Producers Livestock Associ 
tion. The six cooperatives are: Fea 
ia Producers Commission ASSO 
tion, Illinois Livestock Marke 
Association, Springfield Produe® 
Livestock Association, Chicago 
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COLONIAL Provision Co., Boston, 
Mass., received an award from Re- 
search Institute of America in recog- 
nition of contributions it has made in 
furthering business research and 
in stimulating personal and profes- 
sional growth of its people. Samuel 
Rabinowitz (left), Colonial board 
award from 






». New 
if work 
erberg, 
ebuilds 
eration. 











ne ani @ chairman, accepts 
e used @ & D. Gregg of the Research Institute. 
or hog 

ducers Commission Association, 


Henderson Livestock Marketing As- 
sociation and Vermillion County 
. addi- § Livestock Marketing Association. 
Directors of each of the six cooper- 
atives have approved the consolida- 
tion plan. For it to be adopted, it 
must receive approval from two- 
thirds of the membership of each 
cooperative. The new cooperative 









would be an affiliate of the Illinois 
Agricultural Association and of the 
National Livestock Producers Asso- 
ciation, it was reported. 


Tom WEATHERFORD, chief engineer 
at Texas Meat Packers, Inc., Dallas, 
has been elected president of the 
National Refrigerating Engineers 
and Technicians Association. 


Grorce W. JOHNSON has been ap- 
pointed executive secretary of the 
Oregon Cattlemen’s Association, 
succeeding Crecm Epwarps. Johnson 
formerly was executive secretary 
of the Washington Association of 
Wheat Growers. 


The state of New York has granted 
charters of incorporation to Irving’s 
Quality Meats, Inc., Cedarhurst, and 
Farmer Boy Meats, Inc., Brooklyn. 


DEATHS 


RatpH C. Treon, 55, retired branch 
manager at Atlanta, Ga. for Wil- 
son & Co., Inc., Chicago, died re- 
cently. Treon retired last year after 
34 years of service with Wilson. He 
is survived by his widow, Hazet, 
and three daughters. 


Washington State Wins 
Pacific Meat Judging 


The second annual Pacific Inter- 
national intercollegiate meat judging 


contest was won for the second con- 
secutive time by Washington State 
University, Pullman, with a score of 
2,439 points out of a possible 3,000. 
The Washington team was first in a 
field of six teams from agricultural 
colleges and universities of six states. 


High individual was Phil Tews of 
Fresno, Cal., a member of the Fresno 
(Cal.) State College team, who 
scored 830 points out of a possible 
1,000 points. 

The contest, which was held in 
the coolers of Armour and Com- 
pany’s Portland plant, was spon- 
sored by the National Live Stock and 
Meat Board, Chicago, in cooperation 
with the Pacific International Live- 
stock Exposition. It had five divi- 
sions: beef, pork and lamb judging 
and beef and lamb grading. 

By winning the event, Washing- 
ton State gained a firmer hold on 
the Meat Board’s rotating challenge 
trophy, which must be won three 
times for permanent ownership. 

Other teams ranked in this order: 
Fresno State College; Oregon State 
University, Corvallis; Brigham 
Young University, Provo, Utah; Uni- 
versity of Idaho, Moscow, and Mon- 
tana State College, Bozeman. 

Members of the first place team, 
coached by Kenneth Clapp, were 
John Richter, Olympia, Wash.; Ger- 
ald Frazer, Pullman, Wash., and Art 
Schmidt, St. John, Wash. 
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Py BD OD OD On GR EER ee! 
No other stuffer...at ANY price can equal the 


ST. JOHN #2015 
CONTINUOUS 
STUFFER 


5000 Ibs. of HOT DOGS 
PER HOUR! 


COMPLETE, Ready for installation 


*4,225” 


Write, wire, phone 


ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 36, Illinois 


ees es oS —eEe Gee ee OI |e 
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ALKAR ENGINEERING CORPORATION | 2 5 St oo inc. 


do you 
sell 
succulence 
or just 
smoked 


An Alkar-Rasmussen Smokehouse is a designer's delight; 

the joy of ‘Quality Control.'’ We designed our smokehouses 

not only to satisfy your engineers but to deliver consistent 
succulence to your customer. 

Many plants install an Alkar-Rasmussen without even ‘looking under 
the hood.”’ They know it is the finest smokehouse; that it 
produces the highest quality product. 

It’s the kind of responsibility you must expect when people 

trust you. 

We earned this responsibility; we asked for it, because we realize 
that packers want to sell succulence . . . and you can't satisfy 

a meat-hungry husband (or pacify a disgruntled housewife) 

by showing them a promising-looking smokehouse. They're 
interested only in the product, not the promise. 

And so are you. 


3522 N. Grove 








Tenderness, Marbling Tig 
Discounted by Tests ~ 
In an analysis of current % 
niques used in meat grading, gg 
tists at Texas Technological Coj 
Lubbock, found little correlation 
tween tenderness and marbling ® 
meat. Statistically, they report 
per cent of the variation of te 
ness is due to factors other 
marbling. 
The work, which consisted 
eral tests to determine the 
tions of a number of variables fg 
in meat, was performed und 
direction of Dr. Ralph M. Durhar 
head of animal husbandry at Terms 


Tech, in cooperation with the U, § 


Department of Agriculture. 


About 80 per cent of the variation ra 


in carcass grade is determined hy § 


marbling, according to the tests 
which involved 96 head of 900-h, 
cattle in the “A” maturity grou, 
A government grader estimated the 
cutout according to the dual grading 


specifications; he tended to call his # 


high conformation cattle “poor ¢ 
ters” when using the dual syste 
specifications. He was doing a fair 
job of predicting cutout, but 


calling the wrong cattle high, the re 


sults showed. 

On the other hand, grading the 
animals for estimated cutout on th 
hoof before the cattle were slaugk # 
tered resulted in “a reasonably hig 
relationship.” 

The use of loin eye area as at 
in helping to predict cutout f 
to develop in these tests. In fi 
the correlation between lo 
area and cutout was in a reve 
direction. However, this was @ 
sistent with data reported earliefy 
which one set of cattle had Ta 
loin eyes but yielded a lower® 
centage of high-priced cuts, thé 
port pointed out. 

Two sets of beef cattle with 
ferent bloodlines were analyze 
performance and carcass t 
another test at the college. 
set had a significantly higher 
ing percentage and lower | 
weight. The difference of 
in hide could have been larget 
sponsible for the dressing perm 
age difference. a 

Animals in the first set nag 
nificantly better conforma 
which could have “reflected ; 
fat since they had poorer @ 
both bone in and bone out. Thet 
eyes were larger, but this 
reflected in better cutout, 1 
marbling exceeded the sec 
cattle by 27 per cent, but 
not reflected in superior 


¥ 


& 





329 Wilson Avenue * (Box 12) * West Chicago, Illinois 


since both sets. were essentad 
Phone: 231-1810, Long Distance: 312-231-1810 i 


Fort Worth 6, Texas ‘ 
same. The first set of a 


Market 4-7211 
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To be sure 


cured meat 


looks good enough to eat 


we ROCHE’ 


Ascorbic Acid Products 
(F.& D. A. and M. 1. D. Approved Additives) 


Keep the colors bright . . . the flavor right 
... appealing on sight to the appetite. 


Save curing time. Promote smokehouse economies. 
Protect your cured meats from “‘display case 
fading.’ Guard true taste and uniform color. 


ade ROCHE 


¢Ascorbic Acid, U.S.P. 
* Sodium Ascorbate, U.S.P. 


(These are forms of true vitamin C) 


Eyrthorbic acid and sodium erythorbate 
also come right from Roche. 


IN BULK OR FROM YOUR SPICE COMPANY 
FINE CHEMICALS DIVISION e HOFFMANN-LA ROCHE INC. « wuttey 10. new sersey 


NOrth 7-5000 » New York City: OXford 5-1400 


In Canada: HOFFMANN.-IA ROCHE LTD., 1956 Bourdon Street, 
St. Laurent ,Montreal 9, P. Q. 


*TRADEMARK: ROCHE COPYR.GHT 1960 HOFFMANN-LA ROCHE INC. 





UNI-CREST 





a new, economical, low temperature insulation 


Uni-Crest is an extremely light- 
weight homogeneous white material 
with a smooth, tough surface. It is 
composed of minute, individually 
closed cells, produced by expanding 
beads of polystyrene. Its inherent 
properties make it an excellent low 
temperature insulating material. 


Uni-Crest has a low K factor 
(thermal conductivity) and retains 
its insulating value indefinitely. 
Lightweight, strong, flexible, it has 


excellent bonding characteristics, is 
non-dusting and non-flaking, and 
can be cut and handled easily. 
Uni-Crest is inexpensive, too. 


Uni-Crest is available in widths 
up to 4’, lengths to 12’, and thick- 
nesses from 1” to 8”. Self-extinguish- 
ing Uni-Crest is also available in 
the same sizes. Write today for 
complete specifications and installa- 
tion information. 


(UJ IN] [-GREST DIVISION UNITED CORK COMPANIES 


5 Central Avenue, Kearny, New Jersey 


Since 1907 P UNI-CREST 


Engineering offices or approved distributors in key cities coast to coast. 





%& LIGHT WEIGHT (85 LBS.), PORTABLE 
te YOUR TRADE NAME AND COLORS 
We DUAL TEMPERATURE - + 50°, - 20° 
We TRIPLE SALES 


@ P. 0. BOX 2106 @ FORT WORTH, TEXAS 





significantly higher, but this was 
be expected since they maria 
higher, the report noted. a 

In conclusion the researchers gh. 
served: 

“The apparent carcass Superiority 
of the first set over the second g 
of cattle, as indicated by the grade 
in the packinghouse, disappeared jy 
the meat laboratory when the catij 
were cut. The superior marbling wa 
not reflected in superior tenderness, 
and the superior conformation gem 
by the grader actually reflected j. 
ferior cutout. The relationship of the 
two sets of cattle for cutout was th 
same, bone in or bone out.” 


Rutgers Will Hold Series 
Of Food Science Seminars 


The department of food science of 
Rutgers University, New Brunswick, 


N. J., will conduct a series of six- 


day seminars at six-month inter 
vals devoted to the advancement of 
food industry science, Dr. C. Olin 
Ball, chairman of the project, has 
announced. 

The first seminar, designated the 
food science school, will be held 
January 14-20, 1962, at the Empres 
Motel, Asbury Park, N. J. This wil 
be followed in June, 1962, by a sem- 
inar on food products. 

Later schools, which are scheduled 
for January and June of 1963, wil 
be devoted to food engineering and 
food packaging. The schools will be 
directed by Dr. Edward A. Nebesky 
of the university’s department of 
food science. 

“Enrollment is open to persons 
holding responsible positions in the 
technical, sales, executive and man- 
agement areas of the food industry,’ 
Dr. Nebesky said. “This six-day 
short course is designed to improve 
the student’s understanding and eX ; 
pand his appreciation of food sciene— 
as it affects his own and his cu 
tomers’ operations.” 

Outstanding speakers from indus 
try, government and the university- 
all experts in their fields—will dis 
cuss topics in a comprehensive ye 
practical, down-to-earth . 
standable manner, the announte 
ment said. ; 

Establishment of the series O88 
inars has been made possible) 
joint, coordinated effort of ndu 
and the university, Dr. 
pointed out. Corn Products 
Co., New York City; American 
cose Corp., Philadelphia, and Thom 
J. Lipton, Inc., Hoboken, N. dy! 
the sponsors of the schools. - 

Registration fee covers 
meals and all other inciden 
penses of attending the : 
cluded will be a library o 
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P R O T K I N Cracklings no more! High-temperature processing with its 
penalty of low-value cracklings has become a thing of the past. 





pi There are now more than 70 plants earning significant 

rd set P R O KF I TT ~ protein profits with the widely-accepted, low-temperature 

_ process using Sharples Trim-R centrifuges. 

cattle F O R By separating edible protein from fat at only a few degrees above 





normal animal body temperature, this proven centrifuge 


TNE, 
see S E V BK N T Y: process yields a highly nutritious protein product that’s used 
mh 


of the extensively in bologna, frankfurters, loaves, and other all-meat 

as the P 1; A N T products. This low-temperature processing also produces the highest 
quality bland lard which is light in color and low in free fatty acid. 

And the production costs are considerably lower than conventional 

methods producing products of much lower market value. 


: _,. with proven 


me of For complete details on the Sharples low-temperature rendering 
aswick, “ 
co. |g eal process, contact your nearest Sharples representative. 


nent of 


CENTRIFUGES BY SHARPLES The Sharples Corporation, 2300 Westmoreland St., Phila., Pa. 


SHARPL ES Representatives and associated 
companies throughout the worid 














lf optimum 
corrosion 
resistance 
Is your 
flooring 
problem... 


ls your 
answer! 


Revolutionary New Epoxy 
Grout and Setting Compound 
Makes Joints as Impervious 

to Corrosion as the Tile Itself! 


Ideal for dairies, packing plants, 
canneries, bakeries, breweries, dis- 
tilleries, food processing plants — 
wherever corrosives are encoun- 
tered. Forms a dense, tight joint of 
phenomenal strength. For new in- 
stallations or re-grouting existing 
floors. Only water is needed for 
clean-up. Details in Sweet’s or 
write for a descriptive catalog. 


Pioneers In 
industrial 
Research 

Sincé 1881 


TRE UPCO CO. 








ence material and student textbooks. 
Registration deadline for the Jan- 
uary 14-20 seminar will be Decem- 
ber 31, 1961, but Dr. Nebesky has 
advised early application because 
enrollment will be limited. 


New Canadian Packaging, 
Labeling Rules Explained 


U. S. food processors are making 
a careful study of new Canadian 
food packaging and labeling regula- 
tions that will go into effect early 
next year because the rules will 
affect all U. S.-manufactured food 
marketed in Canada, and packaging 
that fails to comply may be refused 
entry into that country. 

Several changes in the regulations 
were explained recently by A. Hol- 
lett, assistant director of inspection 
and enforcement services, Food and 
Drug Directorate of the Canadian 
Department of National Health and 
Welfare. They include the following: 

The main panel of a package of 
food must carry the brand or trade 
name, if any, the common name of 
the food and a declaration of net 
contents in close proximity to the 


| common name. Close proximity is 


defined as immediately above, below, 
to the right or to the left of the com- 
mon name _ without intervening 
printed, written or graphic matter. 

Although all the words in the com- 
mon name do not have to be in iden- 
tical type, no one word should be 
unduly stressed to the point where 
the purchaser is likely to be de- 
ceived or misled regarding the na- 
ture or identity of the product. 

All information carried on the 
label must be clearly and promi- 
nently displayed and readily discern- 
ible to the purchaser or ‘consumer 
under the customary conditions of 
purchase and use. Mandatory in- 
formation in type that is less than 
1/16 in. high is generally not con- 
sidered to be clearly and prom- 
inently displayed. Moreover, if there 
is insufficient color contrast be- 
tween the letters and the back- 
ground, the information is not con- 
sidered to be readily discernible. 

Products for which a standard of 
composition is prescribed under the 
food and drug regulations (meat 
spread is included in this category) 
do not require a list of ingredients. 
Where ingredients are given, they 
must be listed in descending order 
of their proportions or in terms of 
percentage or proportionate com- 
position. The name and address of 
the manufacturer, which should in- 
clude the country of origin, may be 
shown on any panel other than the 
bottom of the package. 








NATIONWIDE 
REFRIGERATED WAREHO 
DIVISIONS 


CLEVELAND, OHIO FEDERAL COLD STORAGE 
COLUMBUS, OHIO FEDERAL COLD STORAGE 
DECATUR, ILL. POLAR SERVICE 
GALVESTON, TEXAS GALVESTON ICE AND COLD storage 
HORNELL, WN. Y. CITY PRODUCTS CORPORATION 
JERSEY CITY, N. J. SEABOARD TERMINAL & REFRI 
KANSAS CITY, KANS. FEDERAL COLD sToRAcE 
NATIONAL STOCK YARDS, ILL. 
NORTH AMERICAN COLD Stone 

PHOENIX, ARIZONA 

CRYSTAL ICE & COLD STORAGE (Tws Warshome) 
PITTSBURGH, PENNA. FEDERAL COLD STORAGE 
ST. LOUIS, MO. FEDERAL COLD STORAGE CO. 
ST. LOUIS, MO. MOUND CITY ICE & COLD STORAGE C0, 


SIOUX CITY, IOWA FRANK PILLEY & SONS 

SPRINGFIELD, MO. SPRINGFIELD ICE & REFRIGERATING 
(Twe Warehouses) 

TUCSON, ARIZONA ARIZONA ICE & COLD STORAGE 

TULSA, OKLA. TULSA COLD STORAGE 


GENERAL OFFICES 
CITY PRODUCTS CORPORAT 
33 S. Clark St., Chicago 
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SAFE © SANITARY ° 
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910 WASHINGTON ST. « CEDAR 
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“Sanitary e Safe e Heavy Gauge e Light Weight 
ce 
a= 


ALUMINUM Scabbard 








| @ MADE IN RANGE OF 9 SIZES 
| @ YOUR CHOICE OF 6 STYLES 


Every Scabbard in the ROBERGE line 
is an expertly made safety container 
designed to keep your tools clean 
and sharp and always at hand. Full 
particulars on request. Order direct 


or from your local distributor. 


b> The ROBERGE Scabbard is patented . . . infringement 
subject to penalty. 


PHIL ROBERGE MFG. CO. 


801-803 NORTH CONCORD STREET 
SOUTH SAINT PAUL . MINNESOTA 
World's Oldest and Largest Manufacturers of Scabbards 





163-167 South Water Market, Chicago 8, Ill. 


FOR BIGGER PROFITS... 
WRITE-WIRE-PHONE FOR COMPLETE PRODUCT LIST AND PRICES 











TOP QUALITY! 
CUT COSTS ON 
PATTY PAPER 
-STEAK PAPER 


| MID-WEST OFFERS 
| COMPLETE LINE— 
| SHEETS AND ROLLS 


Mid-West 'Dry-Waxed" lami 
nated patty paper works-on 
every patty-making machine 


It sepcrates easily, peels clean 


Let us figure your next-job with our “magic pencil” it cuts cost on top quality 


WRITE TODAY FOR SAMPLES 
AND COST-CUTTING PRICES 


Mid-West Wax Paper Co. 


Ft. Madison, lowa 


=a 
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CHICAGO’S 


OVER ne > 


00 YEARS 
OF QUALITY 


» CORNED BEEF 
» TONGUE 
° PASTRAMI 


@ 100% PURE BEEF 
SAUSAGE PRODUCTS 


DAVID BERG & COMPANY 


SEeley 8-2200 











THE MOST ... THE BEST 


MEATS 


ARE BREADED ON 


STEIN 
BREADING 
MACHINES 


Uf: 


SAM STEIN ASSOCIATES INC. 


BOX 1350 
SANDUSKY, OHIO 
PHONE MAIN 6-0481 

















Sell 3 
markets 


with 1 
package 


INSTITUTIONS 








CRYOVAC 


a, i 
4 








Bes) 


KEEP GROUND BEEF 
_ FRESH 7 DAYS 


with 


casings! 


o the fullest profits: fabricate your beef trimmings, pack them in CRYOVAC casings and 


ap re three rich markets. Coarse ground or fine ground, your beef trimmings sell better when 


hey're in CRYOVAC casings. And you profit in time saved, elimination of shrink and trim loss, 
. CRYOVAC casings will keep ground beef fresh for 7 days. Actual shelf life depends on beef 


processing and handling conditions. A shelf life of 10 days is not unusual for many packers. 


just grind, stuff and seal with CRYOVAC casings — no expensive equipment involved. 


St servicing three very profitable markets today: 


SELL 
INSTITUTIONS 


fine-ground, ready-to-use ground 
beef in 10 or 15 Ib. CRYOVAC cas- 
ings. They can buy, stock and store 
—know they always have ample 


“fresh” ground beef for week-end 
rushes, 


SELL SMALLER 
RETAIL STORES 


fine-ground, ready-to-sell ground 
beef. The CRYOVAC casings per- 
mit inventorying against rushes, 
guarantee uniform quality and fresh- 
ness, eliminate in-store grinding. 


SELL 
SUPERMARKETS 


coarse-ground beef to be mixed with 
store trimmings quickly and easily 
— then fine ground. Uniformity 
guaranteed because store operator 
knows what he’s getting, adds fat to 
obtain ratio he wants. 


If you own a grinder, you can now make 20% extra margin 
on your beef trimmings. Talk to your CRYOVAC 
salesman today. No obligation — but excellent opportunity! 








w.R. GRACE « co. 


CRYOVAC DIVISION 
CAMBRIDGE 40, MASS. 
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HOT or COLD 


ast 


Nir , 


STANDARD 
IN THE 
MEAT 
INDUSTRY 


CHECK 
THESE 
OUTSTANDING 
FEATURES 


1. Modern design 


. Special ever-bright alumi- 
num alloy 


3. Easily cleaned 


. Self contained unit, easily 
installed 


. Ever-lasting 


6. Stainless steel bow]— 
optional 


- Removable P-trap for use 
in areas where floor trap is 


required 


. High spray head and soap 
dispenser with each unit 


. Knife, cleaver sterilizer and 
drinking fountain optional 
extras 


. Designed especially for 
meat processing plants 


Meat Industry Products 
Manufacturers of 


LeFIELL mrc. co. 


13700 Firestone Bivd. Santa Fe Springs, Calif. 
UNiversity 8-6701 


76 





Armour Begins Ad Series 


| Of ‘Reports to Consumer’ 


First of a new series of “Armour 


| Reports to the Consumer” about the 


ham, bacon and frankfurters she 


| buys will appear in a two-page 


spread in the November issue of 


| Good Housekeeping. 


In six minutes’ reading time, a 


page of “woman talk” text covers 


such topics as “How Lean Should 
Bacon Be,” “The Anatomy of a 


| Ham,” “A Spicy Story about Sea- 
| soning” and “The Care and Keeping 
| of Processed Meats.” A facing page 


shows a larger-than-life color pho- 


| tograph of a knife slicing through a 
| side of bacon. 


The format will be continued for 


| at least 12 such reports, according 
| to Carl E. Gylfe, Armour foods ad- 


vertising manager. “We believe to- 


day’s homemakers want to know the © 


facts about the meats they shop for, 
prepare and serve,” Gylfe said. “Rec- 
ipes and pretty pictures alone, we 
feel, are not enough.” 

The new Armour advertisements, 


| scheduled for monthly insertion in 
| Good Housekeeping, are prepared 
| by Young and Rubicam, Chicago. 


| Youthpower Program to 


Focus on Food, Careers 


Two main projects have been 


| selected to guide local and state 


groups in the 1961-62 Youthpower 


| program that will culminate in the 
third National Youthpower Congress 
| next March, the sponsoring National | 


Food Conference announced. 

They are “food,” a project em- 
phasizing restoration of the family 
mealtime as a key to improving nu- 


tritional standards, and “careers,” a | 


project designed to provide new un- 
derstanding and interest in the food 
industry and food-related careers. 
All teenagers are eligible to par- 
ticipate. Food industry committees 


| direct activity in the states. Action 


kit materials are available from the 
National Food Conference, 2300 Mer- 
chandise Mart, Chicago 54, IIl. 


The third National Youthpower 


Congress is scheduled for March 


| 28-31, the Pick-Congress, Chicago. 


| R&D Meeting Set for April 


The 16th annual meeting of the 


| Research and Development Associ- 
| ates, Food and Container Institute, 
| is scheduled for April 24-26, 1962, 
| in the Pick-Congress Hotel, Chi- 


cago, according to a recent an- 
nouncement made by program chair- 


| man J. M. Jackson of American Can | 
| Co., New York City. 








ONLY 


\=3 J ete 
“correct desig 


SIVES YO 


COOLER 
CLEANER 
CUTS / 


MADE IN U.S.A 


Triumph No, 


Speco assures you Of 
the very finest quality? 
meat grinding equipmel 
Leader in the meat proces 
ing field for over 36 yea 
SPECO gives greatest 
provement for your pri 
ucts. The Triumph #6 show 
above, is available in the 
Notched-Out Type for For 
eign-Type Holders. 


wo, Te 
° 8, 


+, ° 
unm ase 


SPECO/IN 


3946 WILLOW ROAD 
SCHILLER PARK, IL. 
PHONE 678-4240 
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instant solubility in fresh water, 
complete its 1e) 11am lam elelenle)iatem e)(ed.qi= 


curafos formula 11-2 





Curafos Formula 11-2 requires neither special dissolving 
equipment nor long dissolving time. The required 
amount may be dumped directly into a tank of either 
cold or lukewarm fresh water. A short period of agitation 
will then produce a clear Curafos solution. 

To this solution may then be added your standard 
formula of curing ingredients, sugar and salt of any kind 


—brine from rock salt, crushed rock or purified crystal 
salt. And this fully prepared Curafos pickle will never 


5 ae 
os a ® 





settle out to form a sediment in the tanks or lines, 

Curafos Formula 11-2 has these major advantages: 
you get the full benefit from every ounce, and you save 
preparation time. 

Curafos Formula 11-2 is a food-grade phosphate that 
promotes a more stable cured color and the retention of 
soluble proteins. For more information, write to Calgon 
Company, Hagan Center, Pittsburgh 30, Pa., for the 
Formula 11-2 brochure. 


BJ is a product of Calgon Company - division of Hagan <b) Chemicals & Controls, Inc. 








“We've been Pouring it on for years!” 





Vegex Liquid HPP is the outstanding quality Liquid Hydrolyzed Plant 
Protein, used for a great many years by Packers of every size and type— 


* © © to create greater appetite and eye appeal 
9.8 ‘to make the best still better” - 





NOW stems NEW 


and equally outstanding product: 


VEGEX SPRAY-DRIED HP 


e A complete, flavor-balanced high-protein product with nothing extracted-nothing added. 

© This Spray-Dried powder represents a complete amino-acid complex, a natural product of 
QUALITY, UNIFORMITY, EFFECTIVENESS. : 

e If your special requirements suggest the use of a dry product, VEGEX SPRAY- DRIED HPP 
is your best choice to insure Flavor Enhancement and extended Bloom Retention. 

© Vegex Spray-Dried HPP is compatible with any other additive you may be using. 

 Vegex Spray-Dried HPP is the greatest thing that ever happened to Fresh Pork Sausage, 
Ground Beef, Dry and Semi-Dry Sausages. 

eln cure, Vegex Spray-Dried HPP will go into solution quickly, completely and stay in 
suspension. 

Compare Vegex Spray-Dried HPP with other HPP products. 

© Give it a try—for greater effectiveness and flavor balance in place of MSG. 


Free Sample Material and detailed instructions gladly furnished on request. 
We are at your service with a truly outstanding product. 
Please write us—or call us collect. 


VEGEX COMPANY 





Doing — 2 paper so 
your meat makes the trip in 
best condition . . . keeps H-P-SsmM ‘TH HP's) 
HPS ro hopping to keep 
shipping. 
(niatwent..: CHICAGO 38 








Flashes on 


suppliers 
TAYLOR & GASKIN, INC.: Thy 





| Detroit, Michigan, firm has pur 


chased from Leading Engineering ¢ 
Manufacturing Co. of Pontiac, Mich 
all rights to the new “Roto-Pickle’ 
automatic ham pumper and yj 
henceforth manufacture and my. 
ket this machine. Norman Vogt anj 
Walter Wharton, co-inventors of th 
machine, have joined Taylor & Ga. 
kin, Inc. The firm also will be of. 
fering the meat industry research 
and development service in automa 
tion and special equipment. 


AUTOMATION ENGINEERING 
LABORATORY, INC.: This Stam. 
ford (Conn.) organization hag an- 
nounced that Joseph T. Harmuth 
automation engineer, has joinedit 
staff. His experience includes) 
sulting engineering in the meg 
canning fields and managerial 
tions with Stahl-Meyer, Ine, 
another meat processor. 4 


BARLIANT & CO.: Two ve 
in the meat packing industry, | 
A. Babbitt and William Mai 
have joined this Chicago suppl 
areas where they are well 
Babbitt will work the 
area with which he is familia 
Manning will operate in the 3 
equipment field. 5 


MORRIS LABORATORY @ 





| INC.: Arthur F. Corley, ownel 
| the Corley Sausage Co., Simpson- 


ville, S.C., is now the southeastem 
sales manager for Morris. 


MUIRSON LABEL CO.: Willard 
M. Simpson has become vice presi- 
dent, national account sales; Edward 


| F. Corrigan has become assistant to 


the president at San Jose, Calif; 
William Kindorf, jr., has been named 


| assistant vice president, Peoria divi- 


sion, and Val L. Schlink has been 
made sales manager of the Peoria, 
Ill., division. 


FOODTECH LIMITED: Anthony 
Wallyn has been appointed markel- 


| ing director with overall responsi- 


bility for sales of Foodtech products 
He will be based at the companys 
head office in London. Wallyn has 
been marketing manager with the 
Oppenheimer Casing Compal 
(U.K.), Ltd., for a number of yeals 


THE DIVERSEY CORP.: Aller 
Elston has been named eastern I 
gional sales manager for The Dive 
sey Corporation. His headquarters 
will be at the company’s 
New Jersey, office. 








This 

Dur- 
ing & 
Mich, 
ckler” 
Will 
Mar- 
st and 
of the 
: Gas. 
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Search 
toma- 
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~ HERE'S HOBART HELP 
IN THESE 3 AREAS 


il Improving the Profit Line 
D Enhancing Product Quality 
3 Bettering Customer Relations 


Model 4056 


{] Hobart Grinders are engineered for clean cutting 
action with low heat rise to assure maximum product 
life and fastest production. Model 4056 has fresh 
meat capacity of 7500 lb./hr. of beef, first cutting 
through 4” plate—9000 Ib./hr. of pork through 3%” 
plate. High-back feed pan takes full tubs of meat 
without spillage. Clean design means quick cleaning. 


2 There’s no pressing, crushing or mashing of meat 
as it’s carried to the knife and plate. The juices... 
the color...all the quality and flavor stay in the meat. 
® The improved eye appeal and holding quality of 
Meat processed by Hobart equipment will earn cus- 
tomer satisfaction... build their business and yours! 







Nationwide Factory-Trained Sales and Service... over 200 offices 


/Hobart. machines 


AComplete Line by the World's Oldest and Largest Manufacturer of Computing 
Seales, and Food Store, Bakery, Kitchen and Dishwashing Machines 
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{] Hobart Heavy-Capacity Scales (from 50 to 6000 
pounds) give you accurate receiving and shipping 
weight,and...2 insure precise batch control. They’re 
engineered for sustained accuracy and dependability 
under hard usage. Bench, floor, built-in, over-head- 
track and combination types available: one built for 
your needs. Choice of indicators: exclusive tape-drive 
dial (with optional ‘‘Record-O-Weight”’ printer)... 
exclusive projected-image ‘‘Project-O-Weight’’... 
easy to read beams with sliding poises...or exclusive 
combination of ‘‘Project-O-Weight”’ and beams. 


® Correct shipping weights always help to insure 
good customer relations. 


The Hobart Manufacturing Co. 
Dept. 213, Troy, Ohio 


Gentlemen: Please see that I get full information on: 
(1 Hobart Grinders 
(] Hobart Heavy-Capacity Scales 


Name 





Business Name 





Address 





eee 
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NATURAL BLENDS 


BULK SPICES 
HEMP AND TWINES 
BLENDED PHOSPHATES 


DICED 
PICKLES AND OLIVES 


SODIUM 
ASCORBIC AND ASCORBATES 


TIN AND PAPER PANS 


SOLUBLE SPICES 


SOLUBLE BLEND 


O 


FLAVOR BOOSTERS 


PURE GELATINES 


GREEN AND RED 
DICED PEPPERS 


O 


GARLIC AND 
ONION PRODUCTS 


DEHYDRATED 
VEGETABLES 











WIMP 


PACKING COMPAN}| 


1127-29 West 47th Place ® Chicago 9, Illinois 
Telephone: YArds 7-6565 


Slaughters of Prime and Choice | 


TOP QUALITY BEEF 
CARCASS and PRIMAL CUTS sn2in 








NOW! A LOW COST 
dry stylus 





PANDUX: 


Highly portable field service 
unit records temperature and 
time on a replaceable paper 
chart, in permanent or tem- 


porary installations, in any “\\>~ 


position. May be packed 
with shipments or encased in 
polyethylene bag for humid 
or corrosive atmospheres. No 
ink to spill, run or freeze. 
May be sealed to prevent 
tampering. Only 3-15/16” 
dia. by 2-7/8”, wt. 14 oz. 


RECOMMENDED FOR 


@ Perishable goods in 
transit — land, sea or air 
— or in storage. 

@ Refrigerator or freezer 
storage. 

@ Low temperature ovens, 
curing rooms, incubators, 
greenhouses. 

@ Offices, factories, as- 
sembly halls, hespitai 
rooms and other enclo- 
sures. 


@ Heating and air condi- 
tioning systems. 


RECORDING 
THERMOMETER 


: S RANGES ~. 
0° F. to lOO F ~> . 
~f%, 20° F. to 220° Figs 7g 


¥\) Minus 40° F. to 160°F. 
Minus 30° F. to 70° F. 


24 HOUR or 7 DAY 
Spring Clock Movement 


MODEL 586 


$ 39 50 


F.O.B. LOS ANGELES 


only 


Your order will be filled through your nearest dealer. 
Phone GR 8-1134 or write Dept. NP-111. 


PACIFIC TRANSDUCER Corp. |'836 W. Pico Blvd 


Los Angeles 64, Calif 


Dealer Inquiries Invited... Some Territories Still Open. 





®~A0° F. to 140° Fo mee 








in PROVISIONER ADVERTISEMENTS 


indicates those companies who are supplying specifica- 
tions and detailed buying information on their products 
(or services) in the 1961 Purchasing Guide—to help yeu 


make better buying decisions. 


Be sure to study their product information pages when 
consulting the Purchasing Guide. 


GET THE FULL STORY 
You're undoubtedly using the Purchasing 
Guide as a matter of course when work- 
ing on buying decisions. Why not gain 
the greatest its use by mak- 
ing tt your practice to study the special 
product information pages carried by 
many of the leading suppliers to your 
industry? Sections A thru M is the place 
to look for detailed, specific informa- 
tion—the kind you need to make the 
best buying decisions. 
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yed: set solid. Minimum 20 words, 
ss, eaditona words, 20c each. ‘‘Posi- 
tion Wanted,"" special rate; minimum 20 
words, $3.50; additional words, 20c each. 


Unless Specifically Instructed Otherwise, All 
Classitied Advertisements Will Be Inserted 
Over a Blind Box Number. 





CLASSIFIED ADVERTISING 





Count address 
words. Headlines, 
vertisements, 75¢ 
$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 


numbers as 8 
extra. Listing ad- 
line. Displayed, 


box 
75c¢ 
per 


or 





MISCELLANEOUS 








HOG CASINGS 


SAYER & CO. 
810 Frelinghuysen Ave., 
NEWARK, N. J. 





USDA LABEL APPROVALS EXPEDITED 
One hour service $6.50 each. All government re- 
quirements (liaison-information) quickly handled. 
HURSON ASSOCIATES, 714 TWA Building, 1026- 
11th St.. N.W, Washington 6, D.C. Phone REpub- 
lie 7-4122 





SHEBOYGAN’S FINEST SAUSAGE 
MANUFACTURER WANTS JOBBERS: And dis- 
tributors for a No. 1 Federally inspected SUM- 
WER SAUSAGE with old world flavor. Will keep 
indefinitely without spoiling. Presently being 
wld in eighteen states. 

BERNHARD’S SAUSAGE CO. INC., 

P. 0. Box 54 SHEBOYGAN, WISCONSIN 





UR 


rALTY HAM & SAUSAGE MANUFACTURERS 


who want the best, prefer 
“RADOLF” HYDROLYZED La yaaa PROTEIN 
FROM WEST GERMAN 
write to: 
F. & G. GLASER 
339 Greenwich Street New York 13, N. Y. 
TELEPHONE CAnal 6-6373 
BROKER INQUIRIES INVITED 





PLANTS FOR SALE OR RENT 





, FOR SALE OR LEASE: Rural slaughter house 
not in operation at present time. Ideal for beef 
breaking or wide open market for sausage plant 
or slaughtering lambs and mutton. None in San 
Diego county. Good terms and reasonable pay- 
ments. For detailed information, write to James 
Armstrong, Rt 2, Box 110 P, Fallbrook, Califor- 
Fi Aad call evenings, collect, P.S.T., Randolph 





FOR LEASE: Full line packing plant for lease. 
Well equipped. Doing nice business in good lo- 
cation. Write to Box FL-523, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





CENTRAL FLORIDA 


FOR SALE: Sausage bgp retail-wholesale. 
Fully equipped. Also 10 acres of land. FS-466, 
by ene, ‘PROVISIONER, 15 W. Huron 







































St, Chicago 10, 
cifica- AG 
oducts PHILADELPHIA SLAUGHTERING PLANT 
> yer —— Sausage kitchen, retail store, house, 
wos sirage. Room for expansion. Sale due to illness. 
8 Ee teal 2620-28 West Oxford 
St, Philadel a. 
when ie ae 
FOR gre Small modern plant well equipped. 
a reezer, etc. State inspection. 40 acres 
Hammer gp Bg) bone ogg ot 
symbel Minois, FS-509 ATIONAL PRO- 
wed uy VISIONER, 15 W. Huron St., Chicago 10, Il. 
tees 
wisloner 
i, b HAUGHTER HOUSE FOR SALE OR LEASE. Ful- 
ry de ieee tll cows and pigs. ALICE KUICK, 
duet 4 i Road, Warren, Michigan. 
196! 
me | PLAN 
eh a | T WANTED 
te enn: 








W. 
‘ANTED: — federal inspected killing plant. 


PWS12, THE area. Preferably Illinois or Wisconsin. 





iH 






EQUIPMENT FOR SALE 





THE LAZAR COMPANY 


brokers * dealers * sales agents * appraisers 


1709 W. HUBBARD ST. 
PHONE CAre! 


CHICAGO 22. ILL. 
6-0200 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—S.AUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





ANDERSON EXPELLERS 


All Models, Rebuilt, Guaranteed 


* 


Penn. 


* We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, 





FOR SALE: 1—model S, 72” Fleshing machine 
made by Turner Tanning Machinery Co. In per- 
fect condition. Also 1—Boss #37 Shredder #C-1335 
including motor and fluid coupling. In fair condi- 
tion. Make offer. FS-508, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 





FOR SALE: At substantially reduced price. Dis- 
play room floor model Snap Chill and Com- 
pressor equipment. Factory new 3000 Ib. per eh 
4 cage or truck snap chill eq 

with stainless steel cabinet, Brunner open ‘type 
compressor, liquid receiver, heat cell, cooling 
unit, rails, bumper bars and automatic eauip- 
ment. (Freon 22). Deluxe throughout. MANU- 
FACTURER WILL INSTALL CABINET. FS-526, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ml. 








FOR SAE: From Bankruptcy. Used air condi- 
tioned smokehouse. Nationally known smoke- 
house fully equipped including stainless steel 
cabinet and gas fired conditioning equipment. 
Capacity of eight cages 7’6” rail. In operation 
less than a year. Ready for immediate use. Fac- 
tory engineers available for removal and in- 
stallation. Priced low for immediate sale. FS-527, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago i0, Il. 





FOR SALE: Globe-Fee fully automatic filler for 
chilled lard, shortening, ete. for round card- 
board or tin cans. 1% to 5# capacity, speed 50 
to 120 per minute. F.O.B. Fort Worth, Texas, 
$1,600.00. Globe-Fee semi-automatic filler, lard, 
shortening, etc. Round or rectangular containers, 
15 to 65%. F.O.B. Fort Worth, Texas. $1,350.00. 
H. D. LAUGHLIN & SONS, INC., 3522 N. Grove 
St., Fort Worth, Texas. MA 4-7211 





PNEUMATIC “AIRLIFT” Conveying units. “‘Air- 
Conveys” all shredded packing house offal. Re- 
place screw conveyors with small pipe lines. 
Eliminate 95% conveyor maintenance and re- 
pairs. Capacity of one to 50 tons/hr up to 1000 
feet. NOLDER COMPANY, Box 14, Corona Del 
Mar, California 





B.V.I. Insect Fogger—2,000 cubic feet of insect 
killing fog in just 30 seconds. Lists for only 
$39.95. Order before January Ist and save 20%. 
Write Dept. N, GREGG INDUSTRIES, 763 S. 
Wayne Place, Wheeling, Illinois 





FOR SALE: 1958 G.M.C. 1% ton, 12 foot body full 
mechanized refrigerated with freezer compart- 
ment. In excellent condition. Insulated body. 





THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10 
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$1650. MIDWEST _PROVISION Co. 110 S. Murray 
St., Madi 3, W 





BARLIANT'S 


WEEKLY SPECIALS 





Current General Offerings 


pape samt SKINNER: Townsend #27, 
i OE CEL OR Se Oe: 
3525—STEIN BREADER: model MC-2, wee ity, 


stee 
3490—TRACK SCALE: Toledo mdi. 








#2250, 800¢ 
cap., — x 'a# dial, 00H tare, 200% ca- 
pacity beams, 4 rail rebuilt eT i. $750.00 
4911 RACK SCALE: Toledo 'One-Spot", 1000# x 
I# dial, 2004 tare beams, cap. a 
6’ rail. porty #£701-0-015, rebuilt _.-..---$750.00 

3099—PAK-ICER: Vilter 3!/ ton, complete, stainless 
steel lined compartment, good — 00 
3380—BACON PRESS: Anco mdi. 800 ___-$2,500.00 
3495—SALT SCOOPS: (4) stainless steel, ss 
similar 2-wheel warehouse trucks _____- . $65.00 


341I—CASING APPLIERS: (2) Buffalo ae "$175.00 
3410—STUFFER: Buffalo 500% $1,250.00 
3422—CRUSHER: Diamond type 145, 
excel. cond. $3,000.00 
3450—TITE-WRAP: complete w/table & heat 
OE IN cd a a a 
3481—EXTRACTOR: American Mach. & Metals, stain- 
less steel, 30” dia. x 18” deep basket. $850.00 
06—BAND SAW: Biro mdi. 33, I HP. mtr. 
stainless steel top table $375.00 
3505—STUFFER: Buffalo #3, 300# cap._____- $850. 
3489—SMOKEHOUSE DOORS: at ont “Gales steel, 
iron frame. 
hn Re 36” x 6’8” high, 2-doors each 18” wide x 
ig 
frame 4” x 87” high, 2-doors each 4’ wide x 
86” hig per set $250.00 
3414_-SEALERS: (8) Gr. Lakes mdi. Gsi7. -ea. $125.00 
3534—TANKS: (4) stainless steel, 46” wide x 74” 
long x 27” deep, 2” drain & ‘valve bottom one 
end, 2” plugs middle each side, 20/4” from bot- 
tom to center, galy. angle frames & rolled top 
edge an a=5.-- OG! $370.00 
3535—-KETTLE: “Parker, ‘gas ‘fired, 25!” dia. x 21” 
deep. sloping bottom to drain 26” deep stain- 
less line w/stainless hinged cover__rebuilt $700.00 
3463—HOLLYMATIC PATTYMAKER: mdi. 5 
Easy Way stand, like new, excel. cond.____ $750.00 
3480—WASHER: American Cascade, stainless steel, 
it ons | Sears eee 50.00 
2403 AIR COMPRESSOR: Ingersoll-Rand, 


Satie hake anphetnucetad Seba c ane co $175.00 
3484—POWDER MIXER: J. H. hate 200%, size B. 
w/motor pees GN $375.00 
3502—INJECT-O-CURE: Globe “#9660, hydraulic, 
type X-8388, 52 needles 2,250.00 


3505—SAUSAGE STUFFER: “Buffalo “#3, ‘less valves 
OU NS oe a see ei ame pane 00 
3404—TY-LINKER: mdl. 122AC 
3399—ROCKFORD FILLER: mdi. -$1 

3396—SILENT CUTTER: Buffalo #70-B, 800%, 75 HP. 
sa ETS AEE BE SEATS eae .000.00 
3332—LOAF OVEN: Globe #289-3, % loaf, gas 
fired, reel type, galvanized __-______-____- .00 
3322—CHOP-CUT: Boss 3507, good cond. $3,250.00 
3309—SLICERS: (2) U.S. mdi. ross... -ea. $1,250.00 
3308—SLICER: Anco 37832, yn w/vacuum pump, 

elec. head, oil thermostat, $2,500. 


3214-STITCHER: Inland Top & Botiom _$150.00 
321I—BAND SAW: Jim Vaughan mdi. J, left hand, 
stainless steel moving top table - ..-$300. 


3210—BAND SAW: Jones-Superior mdl. 19, 
Ce | aS aR RUNS SRE SER | 
3204—HOG: Mitts & Merrill #I2CRB, 25 HP. $625.00 





IMPORTANT oe 
LIQUIDATION SA 
MEAT PACKING MACHINERY ry EQUIPMENT 


The Federally Inspected 
AMERICAN PACKING CO. 
3858 Garfield St., St. Louis, Missouri. 
November 29%h & 30th. 


See our full page ad on page 44 
in this issue of National Provisioner. 











NOTE 
All items subject to prior sale and confirmation 
© New, Used & Rebuilt Equipment 
@ Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 
625 N. Kedzie Ave., Chicago 12, Ill. 
SAcramento 2-3800 


BARLIANT & ©. 









CLASSIFIED 


ADVERTISING 


[Continued from pe : 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





MANAGER: 25 years’ successful experience in 
Management of all phases of multiple B.A.I. 
packinghouse operations, including live stock 
procurement, plant operations, sales manage- 
ment, merchandising, administration, labor and 
public relations, cost controls, budgeting, etc. 
Capable of taking complete charge or fitting into 
management team. Confident an interview will 
convince I can produce profitable results. Age 
48. Will relocate. W-513, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





EXPERIENCED SAUSAGE MAKER: 25 years’ ex- 
perience. Would like to make a change for some- 
thing larger and better. References available by 
request. W-497, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





GERMAN SAUSAGE MAKER: Familiar with all 

and d meats operation. Wants 
change. W-498, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 








CATTLE BUYER: Age 38. 12 years’ packer expe- 
rience. Available immediately. Will relocate any- 
where. Also experience in small plant manage- 
ment. W-500, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





LIVESTOCK BUYER: Age 29. Lifetime experience 
in ranching and livestock buying. Graduate of the 
National Institute of Meat Packing. W-507, THE 
NATIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





Two: Completely experienced men. Capable of 
t of your plant. Buying, fi- 
nancing, selling and manufacturing, all phases. 
Reply to Box W-510, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 








PLANT MANAGER: Killing floor, procurement 
of livestock, country, sales barns, stockyards 
buying. W-511, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





MEAT SALESMAN: Hotel, restaurant supply, 
general line. Also experienced in beef cuts and 
fabrication. 10 years’ experience. Will relocate. 
W-514, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


HELP WANTED 


SAUSAGE FOREMAN 


MUST BE: Fully experienced in all sausage mak- 
ing and smoking operations and be able to work 
with and train others. Small to medium size plant 
in central Ohio. Earnings in keeping with ability. 
Give full resume in first letter. Apply to 








Box W-505, THE NATIONAL PROVISIONER 


15 W. Huron St., Chicago 10, Il. 





MASTER MECHANIC-PLANT ENGINEER 
LEADING: Indiana independent needs man with 
thorough knowledge of steam, refrigeration and 
rendering. M.E. degree desirable but not absolute- 
ly necessary. Give resume of experience, age, sal- 
ary requirements in first letter. W-502, THE NA- 
gg PROVISIONER, 15 W. Huron St., Chica- 
go 10, Ill. 





SALES 
MANAGER 


ONE OF THE LARGER: Well rated aggressive 
complete food additive houses in Chicago is 
seeking the services of a sales This 


WORKING KiLL FOREMAN: For w : 
sylvania packer. Must be able to p - 
and handle men in beef, veal, lamb, ] 
boning and cutting operation. Perm 
tion with guaranteed top salary for 7 
with ability and willingness to perfo 
THE NATIONAL PROVISIONER, 15 
St., Chicago 10, Ill. 





person must now be active in this field. The 
qualifying person will have a substantial income 
and will share company profits. All communi- 
cations held in strict confidence. Our employees 
know of this ad. 


W-515, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Ill. 





INDUSTRIAL ENGINEER 
EXPERIENCED MAN: Wanted to i ate and 





CANNING SUPERVISOR: Must have 
in curing, breaking hams, placement | 
cooking and working knowledge of © 
equipment. Operation is non-sterile me 
cellent opportunity. Contact G. W. B 
hoefer Packing Co. Inc., 13th & N, 
Muncie, Indiana 





HOG KILL SUPERVISOR: For lea 
independent. Ability to train and 
prime importance. Give experience 
requirements in first letter.. W-519, 
TIONAL PROVISIONER, 15 W. Huron | 
cago 10, Ml. 





maintain an industrial engineering program. Must 
be able to keep abreast of latest developments 
in processing industry and work closely with 
management to maintain competitive position by 
keeping our two plants modernized. A good po- 
sition and challenge to an aggressive young man. 
W-516, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y. 





INDUSTRIAL ENGINEER: Wanted by New York 
state federal inspected slaughterer and processor. 
Must be qualified to establish and maintain pro- 
duction standards and assume the responsibility 
for methods improvement and production costs. 
Reply to W-517, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y 





WANTED: Experienced motion and time stuuy en- 
gineer with packing house background. An excel- 
lent opportunity for an aggressive, young or 
middle aged man, desiring a permanent position, 
including health, welfare and retirement plan, 
with a progressive company. Would like a com- 
plete description and resume in your first letter. 
All replies held in strict confidence. W-501, THE 
NATIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





PRODUCTION MAN 


EXPERIENCED: Production man wanted to su- 
pervise a canned meat operation. In addition to 
being experienced in supervising a large number 
of employees, must have knowledge of various 
cuts and grades of meat and some knowledge of 
retorting d meat products. Write Box W-504, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 








ASSISTANT SUPERINTENDENT: Independent 
meat packer, New York area, experienced in can- 
ning, smoking and processing. Good opportunity 
and salary for right man. Submit complete re- 
sume in confidence. Box W-506, THE NATIONAL 


8 aces aon 527 Madison Ave., New York 22, 
N. Y¥. 





HOG KILL & CUT SUPERVISOR: Wanted by 
Ohio packer. Ability to train on various jobs re- 
quired. Write briefly in confidence to Box W-452, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 








WORKING MANAGER: To buy interes 
dering plant. Midwest area. Good tonnag 
age, experience, references. Box W- 
NATIONAL PROVISIONER, 15 W. 
Chicago 10, Il. 





WANTED: Aggressive young salesn 
spices, seasonings and cures in westey 
Opportunity for man with experience ¢ 
meat packers to acquire interest in| 
Reply in confidence to Box W-522, 
TIONAL PROVISIONER, 15 W. Hure 
cago 10, Ill. 





EXPERIENCED MANAGER: For full 
ing plant, doing good business. § 
centage of profits. Will sell part 
business to right man. Owners not 
to Box W-524, THE NATIONAL 

15 W. Huron St., Chicago 10, Il. 





SAUSAGE MAKER: For medium-si 
central Wisconsin. Good wages. Must 
manufacture cheap and quality sai 
references. W-525, THE NATIONAL 
ER, 15 W. Huron St., Chicago 10, Til 





RENDERING FOREMAN: Wanted for & 
dering plant in middle west. Appl 
dled confidential. Reply to Box Wa 
NATIONAL PROVISIONER, 15 W. 
Chicago 10, Ill. 


HOG e« CATTLE « 


SAUSAGE CASIN 

ANIMAL GLAND 

Seiling Agent © Order Buyer 
Broker © Counsellor © Exporter 


407 SO. DEARBORN ST., CHICA 30 














“YOU NEVER 


@ FINEST QUALITY 
@ WONDERFUL SERVICE 


1240 FTELEY AVE. 
NEW YORK 72, N. Y. 





HAD THEM SO GOOD” 


SHEEP—BEEF—HOG CASINGS 


@ THE RIGHT PRICE 
@ PERSONAL ATTENTION 
IMPORTERS AND EXPORTERS 


CASING ASSOCIATES INCORPORATED 


PHONE TIVOLI 2-7151 
CABLE ‘‘SKLARGIL’’ N. Y. 


Operator holas 
casing on nezzie and 


—_— —————————— 
418-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., C 























HOG BUYERS EXCLUSIVELY 


W. E. (Wally) Farrow 
Earl Martin 


FARROW and COMPANY 
Indianapolis Stock Yards + Indianapolis 
Telephone: MElrose 7-5481 








THE NATIONAL PROVISIONER, NO 








